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one-piece molded cartons...solve 


any dairy’s toughest packaging problem! 


Case Ace-—clean, sparkling, sanitary 2 x 6 
egg cartons are made from tough, moisture resist- 
ant pulp. They’re built to take it under the most 
difficult moisture conditions; and, they’re engi- 
neered to resist breakage and eliminate leakage. 
Case Ace—fit 30 dozen to the standard egg case; 


DIAMOND NATIONAL CORPORATION 


MOLDED-PACKAGING DIVISION 
585 East lIilinois Street *« Chicago 11, Illinois 


come nested ready for use. The exclusive double 
“snap lock’”’ means easier closing and positive 
locking. 

Consumers like them, too, because of ease of 
opening and storing. Quality eggs need quality 
packaging —use Case Ace. 


diamond nationa 
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are solid, easy to grasp...can be picked up and carried 
with confidence. 


qu a rt are crystal clear ...a glance tells how much milk is on hand. 
bott e S are refrigerator shaped . .. leave more shelf room for other foods. 
are family size...means fewer individual purchases. 


Yes, multi-quart bottles are favored by alert homemakers...and alert dairies are capitalizing on 
this trend with Lamb glass quality bottles. Let us tell you how. Call collect for all the facts. 


THE LAM B GLASS COMPANY Mount Vernon, Ohio 


39 years serving the dairy industry 
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; Preferred by Americas leading dairies... 


MILK CARTONS MADE WITH 


al i 
25 


.a fully refined paraffin wax for 
Pure-Pak” milk cartons 

















Let the Shell Special Products Representative 
tell you the many reasons why. 


SHELL OIL COMPANY 


50 WEST SOTH STREET, NEW YORK 20, NEW YORK 
100 BUSH STREET, SAN FRANCISCO 6, CALIFORNIA 
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add weeks 
of freshness 
im seconds 


with a 


De Laval Ultra High 
Temperature Pasteurizer 


Vacuum process keeps freshness in 


A NEW ERA IN MILK PROCESSING! 


Milk plants can now obtain the in-plant savings 
of Ultra-High Temperature processing while 
offering customers a flavor freshness and keep- 
ing quality that will delight them. 

Exposure of raw milk to the De Laval 
Vacuum Chamber solves the flavor problem. 
Not only are unwanted volatile weed, feed and 
barn odors removed, but entrained air as well. 
When this freshened milk is exposed to the 
194°F pasteurizing cycle, there is no air present 
to cause “cooking.” Mixes can be pasteurized as 
high as 240°F! 


PLANT ECONOMIES PAY-OFF QUICKLY 


The keeping qualities of De Laval Ultra-High 
Temperature processed milk are quite remark- 


able. Farm paper editors served this milk after 
three weeks of normal refrigeration thought it 
was completely fresh. This new keeping quality 
means you can: 


e Pasteurize milk, mixes and by-products on a 
less frequent schedule. 


Use less stabilizers and flavoring. 


Reduce milk waste through greater operat- 
ing flexibility in storage and distribution 
practices. 


Drastically reduce returns. 


Protect milk against oxidation. 


MILK USERS ARE DELIGHTED! 


Housewives naturally appreciate the consistent 
high-quality freshness that stays dependably 
fresh. The problems of milk souring are elim- 
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A typical De Laval Ultra-High Temperat 


Hendrie’s Ice Cream Company 





“cooked” flavor out! 


inated. New milk customers, retail or route, can 
be developed through an effective promotion of 
this new modern milk. De Laval can help you 
all the way in taking full sales advantage of 
these new consumer benefits. 


INSTALLATION 


Operating capacities of from 2000 to 80,000 
lbs/hr are available. The polished stainless steel 
De Laval Vacuum Chamber is tilt-mounted on a 
self-supporting stand. Temperature is precisely 
controlled in the De Laval Plate Heat Exchanger 
and the whole system requires a very minimum 
of steam, water and refrigeration. Standard 
practice is to clean in-place without disassembly. 
Opening for inspection is accomplished in 
minutes. De Laval Ultra-High Temperature 
Pasteurization is a thoroughly engineered, thor- 
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oughly proved process that will put your milk 
plant on the most modern operating basis possible. 


YOU CAN'T AFFORD TO IGNORE 
THIS NEW DEVELOPMENT 


Interest and installations are mounting steadily 
among cost-conscious and sales-conscious milk 
plants. Write us for information—or to have a 
De Laval representative call. 


THE DE LAVAL SEPARATOR COMPANY Dept. AMR 9 
Poughkeepsie, New York or 
5724 N. Pulaski, Chicago 46, Iilinois 


DE LAVAL PACIFIC COMPANY Det. AMR 9 
201 E. Millbrae Avenue, Millbrae, Calif. 











& The solidified fat of milk, obtained by churning, 
* found in highest quality from H. C. Christians Co. 


WHATEVER YOUR BUTTER NEEDS... 
H. C. CHRISTIANS IS BEST PREPARED TO SERVE YOU 


A National Prestige Brand? 






























We present the dramatic new 
butter that features... 
© A wonderful new spreadability @ Double-foil protection 


e An old-time ‘“hand-churned”’ flavor e Awritten guarantee 


Pride is the NEW idea in butter today. Bursting with 
sales-making product benefits, Pride is the first nationally 
merchandised brand of butter to be sold exclusively 
through home delivery dairies. It is the finest butter on 

the market today. 


Your Own PRIVATE LABEL? 


H. C. Christians offers a completely packaged merchandising 
and development program to insure increased sales and profits 
at the point of purchase. We have pioneered the development 
of most larger volume dairy and chain brands. 


Unsalted Butter? 


Whether by preference or by diet, our sweet cream unsalted 
is the butter for your special customers. 


... and don’t overlook patties! 


Don’t overlook them because they are 
money-makers for you! Both on your wholesale 
and retail routes, you will be pleasantly 
surprised at the volume that can be built in 

a very short time. Available in all sizes, 
brands and grades. 


So remember—H. C. Christians Co. 
offers a worry-free butter program 
designed to increase sales and 
profits and build brand »S 
identification and‘ GOP a: 
customer loyally. ; hs 





H.C. Christians comrt"%.. cncseosu 
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A GOLDEN GUERNSEY Franchise offers More 
Profit Possibilities Than Ever! 


3 ) Now you can sell famous GOLDEN 


GUERNSEY MILK plus a profit making line of 
products under the NEW GURNZGOLD label! 





Now the GOLDEN GUERNSEY Pro- 
MILK PRODUCT gram allows both creamline and homogenized 
GOLDEN GUERNSEY MILK sales as before, and 
also allows milk of 0% to 3.7% to be sold under 
the NEW GURNZGOLD label plus such other 


products as buttermilk and chocolate milk drink 
also under the GURNZGOLD label. 


Newspaper Mats @ Radio Spots 


. 
va a oe @ Billboard Posters @ TV Spots 
Help You Boost Sales and @ Truck Posters @ Fieldman’s Service 
« 
* 
. 


Increase Your Profits. Point of Sale Material 


@ Consumer Folders 
Route Salesman’s Aids 




















@ And Other Important 
Training Films Merchandising Material 
GOLDEN GUERNSEY MILK FREE Facts on how you can make extra profit with a 
e ti il g ti d 7 ee} a8) ay GUERNSEY MILK or GURNZGOLD Franchise. 
Is na ona Y a ver ise in GOLDEN GUERNSEY, Inc. Walnut 4-3344 
604 Main St., Peterborough, New Hampshire 
Parents’ Magazine Send FREE facts on EXTRA PROFITS from 
and (1) GOLDEN GUERNSEY Milk Franchise 
e (] GURNZGOLD Franchise 
Journal of American () Have local representative call and show me wide selection of 
° © se Deaier Tie-In materials. 
a Medical Association 
SEND TO: 
Parents’ Magazine omnes 
CITY. STATE 
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‘SEALRIGHT-OSWEGO FALLS CORP, FL 
SEALRIGHT PACIFIC LTD., LOS ANGEI 
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FRICK SHELL-ICE MAKER PROVIDES 


“Plenty of ice of the 
kind a dairy needs” 


e@ Charles H. Dahl, Jr., owner of the Sweet 
Clover Dairy at Roosevelt, New York, has 
nothing but praise for his Frick 20-ton Shell- 
Ice Maker. 

“We are all for Shell-Ice,” says Mr. Dahl. 
“‘The Frick machine runs itself and gives plenty 
of ice of the kind a dairy needs. We would not 
want to be without it.” 

To insure production at the Sweet Clover 
Dairy a complete system of Frick equipment 
was installed with a Shell-Ice Maker. This 




















Sets 





included a 9 x 9 heavy-duty ammonia com- 
pressor, an evaporative condenser and several 
small shell vessels. 

If your product requires refrigeration or 
air-conditioning of any industrial or com- 
mercial type, a Frick engineer will be happy to 
discuss your problems with you. No obligation. 


FRICK COMPANY °* Waynesboro, Pennsylvania a RI (ke 
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BAKER PRESENTS 


THE NEW LIGHTWEIGHT 


CHAMPION 


The decision is unanimous . . . You, the judges, 
all agree, the new Baker plastic case is the un- 
disputed champion. And here’s the latest “tip,” 
PRICES ARE EVEN LOWER THAN EVER BE- 
FORE. Yes, the Baker plastic case is prepared to 
take on all challengers, in strength, durability, and 
in price!!! 
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« « « While other cases lose their shape and fall by the wayside, the Baker’s plastic 
23 case remains in use and retains its dimensional stability, regardless of extreme heat 
er cold. It’s lighter, it’s stronger, and it’s easier to clean . . . and it stacks with 
every other case on the market today. For added glamor, it’s yours in exclusive colors 
so that you can always identify your own Baker plastic case. That’s our case! ... You 
should make it yours real soon. See your jobber or write us for full information 
direct, on Baker’s plastic cases and complete line of “standard of quality cases.” 


BAKER BOX CO., INC. 


161 UNION STREET — WORCESTER, MASS. 


BAKER PLASTICS CONTAINER, INC. 
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Paint a pretty 
profit picture with 
Pure-Pak standardization 


There’s an art to maintaining a satisfactory 
profit margin in the face of today’s rising costs 
... the simplicity of standardization does it! 


A dual operation wastes space and labor, 
slashes profits. 


But Pure-Pak standardization is efficient, 
simple, clean. It cuts costs all the way down 
the line. Trucks hold a third more, allowing 
longer routes, less equipment and more time 
for selling by the drivers. Bookkeeping costs 





Complete line of carton sizes from 1% pints 
through '4 gallons e 34 converter plants nation- 
wide for uninterrupted supply of blanks 


are reduced with the end of bottle accounts. 
Even insurance rates are often lowered, since 
broken glass is eliminated. 


Dairies by the hundreds have profited by 
standardizing on Pure-Pak. If you would like 
to see their results and comments, write to 
us today. There’s no obligation, of course. 


Unit costs drop e Increased volume Lower cost per truck e Saves drivers a 
with same personnel e 500 quarts in ton of weight a day e No bottle washing 
the space of 12 glass bottles 


for you or customer 





/itefk 


YOUR PERSONAL MILK CONTAINER 


PURE-PAK DIVISION, EX-CELL-O CORP., 1200 OAKMAN BLVD., DETROIT 32, MICH. 
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It makes good business sense . . . Don’t run two separate bottling operations to 
sell the same milk products to your same customers in the same area. Go Pure-Pak 100% — 
it’s the one container that satisfies all your customers, gives you the edge on creeping inflation. 


September, 1960 








Henszey first again to revolutionize evaporation 


We have developed an evaporator which, quite frankly, obsoletes all 
other evaporators... even our own single, double, and triple effect 


units. Our new DR Series requires no water, no steam or boiler... 





the only outside service needed is ordinary electricity. The DR 

is compact, installs in far less space than other units. Product “in 
process time” is an absolute minimum because of its straight-through 
design. The DR offers extremely high concentration of solids at a 


low processing temperature — maximum production of a quality 
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Dairy Industries Expess 





We suggest you stop in for a look 






Drrow’s evaporator today! Booth R-403. 


HENSZEY COMPANY INC. 
Dept. DRA, Watertown, Wisconsin 
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Now Hear This! 


TREBLE DAMAGES 
Dear Sir: 


We have been searching the pages of old issues 
of your excellent magazine trying to find an article 
dealing with a court decision within recent months 
which over-ruled a previous court ruling. The pre- 
vious ruling held that treble damages in a law suit 
involving antitrust laws was invalid, but the recent 
decision overturned the previous ruling and said 


that treble damages were legal in cases of this nature. 


Any light you can shed on this “treble damage” 
issue when antitrust laws are violated will be ap- 
preciated. 


Texas 


Our September 1958 issue carried a dis- 
cussion of price reductions in self defense. This 
gives the citation which establishes the circum- 
stances under which price cutting is a violation 
of the antitrust laws and, therefore, suscepti- 
ble to redress for damages suffered by such 
action. 


The case to which you refer which appar- 
ently reversed this decision concerned an action 
brought for damages suffered as a result of 
violation of the Robinson-Patman Act. The Su- 
preme Court of the United States on January 30, 
1958 held that injured concerns would not be 
permitted to use Section 3 of the Robinson-Pat- 
man Act in proceedings against unlawful sales 
at unreasonably low prices. (Nashville Milk Com- 
Stores, Inc. vs. Vance, 355 U. S. 373 and 389) 


e 
Dear Mr. Myrick: 

Referring to an article by David Lewis on Cow 
Pools that appeared in the American Milk Review 
about a year ago, I wonder if Mr. Lewis would 
comment on the experience of these establishments 
after the passage of twelve months on 

1. The incidence of disease. 


2. Production per cow. 
New York 


We are not yet in receipt of Mr. Lewis’ re- 
ply. However, we have reason to believe that 
disease, especially mastitis, has not material- 
ized as a problem and that production per cow 
has been satisfactory in the cow pools. 


September, 1960 








A NEW DIP 
with a NEW ZIP! 





Party =Dip by MEYER-BLANKE 


PARTY-DIP is new in the sense that 
it is just now being offered to the 
dairy industry. PARTY-DIP has been 
thoroughly field tested over the past 
months and testing dairies all agree it 
has gone over with a bang... and 
attribute its immediate success and 
growing popularity to a new “taste 
twist”, developed in the M-B labora- 
tories, that gives a new zesty ZIP to 
sour cream goodness. 

PARTY-DIP comes in 4 varieties: 
French Onion, Bleu Cheese, Chive 
Style and Garlic Cocktail. 

PARTY-DIP is offered as a com- 
plete promotion—containers, labels 
and a kit of promotional materials 
including shelf talkers, dairy case 
wire stands, etc. 


The label and point-of-purchase 
material are gay, colorful eye stoppers 








[eee that get ionmnadiots action. 


————S__—i Go PARTY -DIP today . . . call your 
nearest distributor or write for free 
samples. 


MEYER-BLANKE CoO. 


tg? LABORATORY DIVISION 


H is 310 Russell Bivd. 
~ St. Louis 4, Mo. 
Write No. 17 on Reader Service Card 
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Your best solution for milk 


protection isa Lo-Bax solution. Lo-Bax 
kills harmful bacteria quickly, effectively on 
everything from the cow’s udder to the milk 


delivery can. It’s economical, too... just 4% 
teaspoon makes 2 gallons of sanitizing solution. 
Result: best-quality milk, no rejects. Recom- 
mend Lo-Bax Special or LoBax-W (with a 


wetting agent) to your dairymen. Write for 
literature. 


Lo-Bax® is a trademark 


for a low,count 


at low cost... Lo-BAY 


OLIN MATHIESON 


CHEMICAL CORPORATION 
6382 Chemicals Division . Baltimore 3, Md. 
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WHY DO PEOPLE BUY MILK? 
Dear Sir: 


We represent a dairy concern and I am 
searching for a market study to answer the question, 
“Why do people buy milk?” I feel that you would 
be most likely to have such a study or would be 
able to tell me where I could obtain one on this 
subject. 

The study should be fringing on motivation re- 
search. In other words, I want to know the basic 
reasons for milk purchase rather than the obvious 
ones such as “The kids drink it.” 

Do you know of such a study? 


Tennessee 


The best set of market research on milk 
and dairy products with which we are familiar 
are the Politz studies made for the American 
Dairy Association by the Alfred Politz research 
organization. For basic reasons why people buy 
milk, we like the passage in the recent report 
on “Food Preferences in the Armed Forces” 
which says, “The forces that influence food 
choices and eating behavior include a set which 
is essentially unlearned, such as nutritional need, 
physiological state, and the sensory properties 
of foods. But those factors where learning plays 
a part are probably more important — cultural, 
economic, sociological and attitudinal — since it 
is here that most of the variability seems to 
arise. Man eats not just what his system needs 
nutritionally and what suits him physiologically; 
the range of food stuffs which fulfill these pur- 
poses is broad. He eats what is available, what 
he likes, what his culture defines as food, what 
his personal history dictates, and what society 
and his peers say he should eat.” 


* 
“SWUMPED” DANDY 
Friend Myrick: 
Your editorial, “Swumped,” in the July issue is 
a dandy. May I have your permission to reproduce it? 
New York 
Permission granted. 


e 
HOMOGENIZED COTTAGE CHEESE 


Mr. Editor: 


In a recent comment anent an article June issue 
American Milk Review the writer stated that Brok- 
hoff Dairy, Pottsville, Pennsylvania had been mar- 
keting this product successfully for twenty years. 
The period is sixteen years. 


Pennsylvania 


American Milk Review 











GET MORE 


1. Product protection: Dixie’s new ‘‘snap-in’’ construction mates closure and cup-brim for perfect closure entry 
and retention! 2, Sales appeal: Dixie’s new livelier colors and superior printing get your package that vital extra 
consumer attention in the supermarket cabinet! 3. Product protection: New super-smoothness of coating on Dixie 
Containers gives you unequalled protection against moisture penetration and ‘‘wicking’’! 4, Sales appeal: New 
Dixie closures give you complete choice: new opaque and new translucent styrene plastic cover-alls; famous Dixie 
clear plastic cover-all; Dixie metal and Dixie paper cover-alls; and Dixie tab or window lids in paper. 5, Sales appeal: 
New Dixie super-smooth coating has remarkable high gloss that gives your package the all-important “‘look of 
quality’’ which delivers more customers! See your Dixie salesman or write for complete details and free samples! 


DIXIE CUPS ARE PRODUCTS OF AMERICAN CAN COMPANY 


Dixie Cup Division of American Can Company, Easton, Pa., Chicago, Ill., Darlington, $. C., Fort Smith, Ark., Anaheim, Cal., Lexington, Ky., Brampton, Ontario, Can, &3*"'Dixie” is a registered trade mark. 
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L. H. HELLER, SR. H. W. ROBERTS E. H. FLITTON 


John Morrell & Co. General Trans. Mer., 
D ‘am (ao lod N DA B { E me my Sioux Falls, S. Dak. George A. Hormel & Co. 


Minneapolis, Minn. Austin, Minn. 


Somerville, Mass. Mktg. Cooperative, Inc. 


my 
of the 
Highway” \\\. { WW 


























ANTHONY T. ROSSI HARRY MARKS W. V. PRINGLE 


Tropicana Products, Inc. M&M General Mgr. & Treasurer, 
Bradenton, Fla Transportation Co. Rockingham Poultry 
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A. P. FITCH ARTHUR Y. HOKE J. A. SHAROFF 
Red Owl Stores District Mgr., President, 
Hopkins, Minn. Golden Bear J. A. Sharoff & Co. 
D E P E N D Oo N T H E Produce Distributors Denver, Colo. 
Aurora, Colo. 


King of Transport Refrigeration 


THERMO KING 


No matter what your refrigeration problem, you, too, can 
depend on Thermo King. Thermo King offers you fully 
automatic cooling and heating in the size unit and power 
plant you need. Self-contained units are powered by gaso- 
line, diesel, propane, or electricity. 23 years of specialized 
ge experience guarantees you most capacity at least cost. In- 
; terested? Write us for more details. 








World Leader in Transport Temperature Control 


THERMO KING CORP. 


314 West 90th Street *« Minneapolis 20. Minnesota 
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34 year dairy-proved Mojonnier Model D Case Conveyor 
Chain is the largest selling chain in the industry 
on both new and replacement installations. 


A few major reasons are: 


DEPENDABLE — MOJONNIER-MADE 
Produced exclusively in Mojonnier’s 
own plant by most experienced crafts- 
men under close laboratory control. 
Result: complete performance depend- 
ability for all your dairy operating 
conditions. 


TIGHT PIN CONSTRUCTION 

Pin is rivet-tight in link. Can’t work 
loose to cause premature wear. Built 
to handle heaviest work loads easily 
... year after year. 


LONG CHAIN LIFE 

Model D forged links feature just the 
right combination of hardness and ten- 
sile strength for maximum wear. Heat 
treated after assembly. Heavier link 
material, too; at least 7% more than 
found in most other chain, guarantees 
you longer service life and much more 
economy. 


Write: 
MOJONNIER BROS. CO. 
4601 W. OHIO ST., CHICAGO 44, ILLINOIS 


TOUGHEST 


. . . longest lasting 
. » . most economical chain 

































HARDNESS 
TESTING 


Mojonnier 
control 
inspector 
making Rockwell 
hardness test 

of Model D link. 






















RIVET-TIGHT 
PIN 


“X-Ray” view § 
of Model D link @ 
pin, showing 
tightness that 
assures long 
wear economy. 








7 QUALITY ENGINEEREO FOR ECONOMY 





DAIRY-PROVED 


CONVEYOR 
CHAIN 











HEAVIER fie 
LINKS 


Mojonnier 
Model D links 
are at least 7% 
heavier than 
other chain 

for longer 
service life. 














Mojonnier Model L “Round-The-Curve” Conveyor 
Chain for bottles and cartons is flexible. Permits 
tight turns (small as 12” radius). Long lines need 
only one power unit. Stainless steel pallets fea- 
ture beveled edges for smooth container transfer. 
Mojonnier-made, this long ange | chain is used 

S. and abroad. 


in hundreds of leading dairies of 


“See us at the Dairy Show, International Amphitheatre, Chicago.” 










Model L Chain for bottles, cartons 


EGG NOG): ; 


GRAVY TRAIN PROMOTION 


























-9 
Here’s one of the hottest Egg Nog promotions in years! It features Krim-Ko’s 
old fashioned Egg Nog recipe, appealing new bottle hangers, window posters, 
Christmas premium offer and free retail and wholesale merchandising 
guide—and an exciting driver sales stimulator that is guaranteed to get 
your Egg Nog sales jumping as never before! 
The driver’s prize is a regular $20 value Lionel train outfit—including 
engine, cars, tracks and transformer—at a cost that makes it practical to offer 
it to every driver who meets his Egg Nog Sales Quota. 
A powerful, colorful driver room poster and a sample Lionel train outfit is 
all you need to start the ball rolling. 
Be sure to visit Krim-Ko booth No. C-335—Dairy Show Oct. 31 to Nov. 5 
| 
3 
(ne a8 A MN SE mE RE my oe me RE Ne A ea 
Dept. AM-960 b 
Fill out the coupon KRIM- KO 4830 S. Christiana Avenue, Chicago 372, Ill. - 
and the Krim-Ko repre- Gentlemen: Please arrange to have us see the new Krim-Ko ‘ 
sentative in-your area EGG NOG promotion! E 
will bring you full Fa 
details—and show you ange —— - 8 
samples of the entire Company a 
EGG NOG promotion 3 2 
including the Lionel Address ' : 
Train Outfit. City Zone State q 
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5 * 
© SERVING THE DAIRY INDUSTRY 
WITH ADVANCED DESIGN 
(_y REFRIGERATED 
MILK AND ICE CREAM 
a TRUCK BODIES 




















} a / 
U) | from this... 


. a small shop in a back yard garage... 
an idea by W. H. Murphy to produce BETTER 


truck bodies than were then available . . . the 
NAGE TERT, know-how and drive to follow through with his 
U L935+1969 XN idea .. . and Murphy Body Works, Inc., was 


started 25 years ago! 


to this... 


. from the humble beginnings of a one 
room shop a quarter century ago, “p+ 
big, modern plant now employs 132 skilled 
craftsmen and covers over 67,000 sq. ft. of 
floor space. 

Company growth such as this is an indi- 
cation of the workmanship, the design, the 
durability, roadability and economy that iden- 
tifies Murphy truck bodies . . . and earned 
industry acceptance for them! 

Time has proved Murphy bodies can take 
it... yet offer unparalleled delivery efficiency. 

“Murphy specializes in custom designed 
truck bodies for all types of business and are 
in use in 44 states and many foreign countries. 

Let us show you our special 25th anni- 
versary models at your earliest convenience. 


TVNULICT OO] NSYsopy WORKS, INC. 


310 Herring Ave., Wilson, North Carolina 
Phone: 237-2191 
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buy your truck plates 


with an x-ray eye 
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If you want a truck plate that provides maximum 
refrigeration per pound of equipment —and who 
doesn’t — then you want streamlined Kold-Hold 
“Hold-Over” Plates. These plates are dividend de- 
signed to provide more refrigeration and produce it 
faster than any other plate on the market. An x-ray 
analysis shows why. 


Kold-Hold Plate design takes advantage of modern 
principles of aerodynamics. Its streamlined, rounded 
contour induces a rapid sweep of air over outside 
surfaces to considerably improve heat transfer. 


Heat transfer is also improved by the bonus capacity 
of Kold-Hold Plates. Each plate is completely filled 
with eutectic solution so there are no ineffective pock- 
ets without refrigerant. Thus Kold-Hold Plates have 
greater efficiency and pull down than any other plate 


Catalog No 591-R yours for the 
asking. Write today for your 
copy. 
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and youll always buy KeiD-HekD 


. . . because no other plate design provides for com- 
plete filling. The heat absorbing qualities of Kold- 
Hold Plates are enhanced by the use of accurately dis- 
tributed internal fins. They further spread the heat 
absorption qualities over the entire surface area on 
both sides of the plate. 


The Kold-Hold Plate design eliminates operational 
failures experienced with other models. Its patented 
method of perimeter freezing causes outer edges to 
freeze first and thus removes the strain of expansion 
from the seams. Kold-Hold Truck Plates have proven 
their ability to supply dependable temperatures day 
in and day out to such an extent, they are now guar- 
anteed for a full five years. 


The next time you buy plates, be sure to specif 
KOLD-HOLD STREAMLINED “HOLD-OVER”, 


DIVISION 








TRANTER MANUFACTURING, inc., 210 E. Hazel St., Lansing 4, Michigan 
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FIBERGLASS 


JACKETED 


STORAGE TANKS 


Developed exclusively by Walker! You'll want to know 
all about this money-saving Walker Fiberglass Jacketed 
Milk Storage Tank. Thoroughly field-tested and perform- 
ance-proved, it’s one of the greatest advances to reach the 
Dairy Industry. Walker Fiberglass Jacketed Milk Storage 
Tanks offer many unique advantages — great durability 
. . » low maintenance . . . lasting beauty . . . amazing 
economy. 


One of America’s leading dairies reports: “Our 5000 gal- 
lon Walker Fiberglass Storage Tank offers great savings 
in labor and cleaning. We only have to rinse it off daily 
with a hose. When purchasing more storage tanks, we'll 
want them constructed with Fiberglass.” 


ROBERT WALKER, Pres. 
Walker Stainless Equipment Co. 


t Foadluving 
aga Tb 


Fiberglass is tough . . . impact-resistant. 
Absolutely corrosion-proof. 


Smooth and gleaming white— easy to 
clean as glass. 


Fiberglass has a low K factor, providing 
excellent insulation. 


Stainless steel inner liner. 
Years of maintenance-free service. 


Quickly disconnected, easily cleaned ovt- 
let valve. 





Advance design agitator a bly. 
Full range of sizes available. 
a 
WALKER STAINLESS EQUIPMENT CO. INC. 
Holding Tank Division 
ELROY, WISCONSIN 
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FTC Acts 
on Antibiotic 
Advertising 


Pennsylvania Gives 
Okay to Low-Fat 
Milk Product 


Short Wis 





























from the EDITOR de 


The Federal Trade Commission has issued a 
directive requiring all drug companies advertising 
drugs for use in dairy cattle therapy, particu- 
larly antibiotics, to carry a conspicuous warning 
in the advertisements on how long milk from cows 
treated with the drug must be withheld from shipment ~ 
for human consumption. The directive was con- 
tained in a letter sent to drug manufacturers, 
according to an FTC announcement made on July 31. 


Such a warning has been required on the 
labelling of drugs for some time but the advertising 
requirement is new. The ruling is aimed especi- 
ally at drugs containing penicillin. 


A formal order was issued by the Pennsyl- 
vania Milk Control Commission to authorize low- 
butterfat milk sales at 435 or 45 cents a half- 
gallon, depending on whether vitamins are added. 


The order recognized "Plus Ten," anew brand 
marketed by Otto Milk Company, Pittsburgh, as an 
accepted dairy product. It contains an average 2 per 
cent butterfat, compared with 3.25 to 4 per cent in 
regular milk. The price was formally pegged by the 
commission at 6 cents a half-gallon below the rate 
on regular milk. 


Although the new commission order per- 
mits the sale of low-fat milk at 43 cents a half- 
gallon if vitamins are omitted, Otto thus far has 
marketed only enriched milk. 


Otto sells its low-fat brand through 
stores only. If other companies decide to deliver 
to the doorstep, an additional 3 cents would be 
charged for each half-gallon under the commission's 
order. 

All cartons of such milk, the commission 
ruled, must be labeled "Low-fat milk drink." 


A commission spokesman said five Pitts- ad 
burgh dairies, two in Philadelphia and one in 
Sharon were getting their own blends ready to in- 
troduce as soon as the order was released. 
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Exclusively 
yours... 
big-name stars 
of sports, show 
business, movies, 
television... 

in a brand new 
kit of door- 
opening sales aids! 









WD youth BE MORE 


DOOR-OPENER 
NO. 1 
Consumer 
Advertising: 

d mats, 
merchandising 
letters, 
publicity releases 
and photos, 
TV and radio 
commercials. 


OS 


/ A GIRL CAN 
ONLY Do $0 


DOOR-OPENER 

NO. 2 

Items to leave 
customers: 

Letters to families, 
folders, route slips, 


Send in coupon now 
for complete details! 


= 


Visit General Mills Booth C339 


at DISA Show, Oct. 31-Nov. 5, Chicago, IIl. 
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Me iie?’«< THAN EVER J 


DOOR-OPENER 
NO. 3 

Betty Crocker 
Cook Book 
premiums... 
with route slip 
and ad mats to 
promote them; 
Betty Crocker 
milk recipe 
folders to leave 
at the door. 


ASSURED: 
At least 50% 
Conversion! Past 
General Mills 
campaigns have 
brought many 
dairymen at least 
50% conversion | 
to high-profit 
Multi-Vitamin- 
Fortified Milk. 
Good follow-up 
promotion for 
your present 
MVM business. 





ASSURED: 
$4600 extra 
profit every year 




















for each 2000 
quarts per day! 
How? See coupon e e =. —— 
below. — 
Mills 
Is}. 
AAD a COUPON: --3-°----"--- 


SPECIAL COMMODITIES DIVISION 
General Mills * Minneapolis 26, Minnesota 


Please send me details on General Mills ‘‘Celebrity Promotion” for 
exclusive use in my own market. 

















Name Title 
Dairy 

Address___ 

City Zone State 
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EDITORIAL 





Cream Is a Puzzlement 


= GENERALLY favorable connotation of the word “cream” stands 
in sharp contrast with the record of cream sales over the past ten years. 
In 1958 a USDA bulletin of fluid milk and cream consumption in North- 
eastern marketing areas said, “Consumption of cream in milk equivalent 
terms was substantially lower in 1956 than in 1950 in most markets. The 
downward trend in per capita usage of cream was most noticeable for 
heavy cream and to a lesser extent for light cream and sour cream.” 


Why should a product so synonymous with good living, so palatable, 
so versatile, show up so poorly in the sales figures? 


A major answer is found in a study made by John Tower, director of 
public relations for the International Paper Company. Mr. Tower reports 
that when housewives were asked what foods they would cut down on if 
they were to go on a diet in order to lose weight, cream, butter and candy 
got the highest response. When asked whether or not they considered dairy 
products essential to good cooking most of them thought they could do 
without cream although milk ranked with seasoning as the most important 
elements in preparing a tasty meal. 


The May-June issue of publication entitled “Research For Industry” 
published by the Stanford Research Institute describes a new food product 
made from vegetable oil which resembles cream. Two food chemists have 
produced “an unsaturated vegetable-oil cream comparable in nutrition 
and physical properties to the natural product.” Plans are being made to 
produce the product commercially. 


The apparent contradiction which finds one industry ready to spend 
money to develop a product for entry into a market that another industry 
looks upon more or less as a lost cause is one of the puzzling aspects of 
the cream problem. 


We suspect that there are other factors in the question, not the least 
of which is price. But perhaps the most baffling of all the elements involved 
is the inconsistency of the record. The USDA report says “Sales of fluid 
cream on a milk equivalent basis varied from a decline of 17 per cent 
between 1950 and 1956 in Baltimore to an increase of 23 per cent in the 
Middle-Hudson, New York marketing area.” 


Cream is a puzzlement but it is too good a product and too important 
a market to lose either by default or ineptitude. The puzzle should be 
unpuzzled as rapidly as possible. Here is fertile ground for some pene- 
trating market research. 
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FOR EVERY SIZE 
GLASS OR PAPER 
MILK CONTAINER 


SK ote WORLD’S STANDARD” 


OUTSTANDING ADVANTAGES 


vY LOW COST 
/ SAVES FLOORS 


Every Need... vs wanune 


’ ALL STEEL FRAMES AND CASTERS 
VY FULLY CADMIUM PLATED 


Roll-Easy Dollies are available for every size 
milk case. Cases — from ‘2 pints to gallons 


and for any style paper or glass containers. 


THE ONLY CASE DOLLIES 


Roll-Easy Dollies are designed to hold one, 


two or three cases to the platform. When with the famous 
ordering, specify size wanted as well as out “ROLL-EASY” 
; CASTERS 


side length and width measurements of crate. 


HAYNES 





BALL BEARING WHEEL AND SWIVEL 
PRESSURE LUBRICATED * CADMIUM 
PLATED * REPLACEMENT RUBBER TIRE 





THE HAYNES MANUFACTURING COMPANY NOTE: Any minor changes in construction or finish from 
specifications are temporary and due to inability to secure 
4180 LORAIN AVENUE ¢ CLEVELAND 13, OHIO stondard materials. : 


Stocked and sold by leading dairy supply houses 
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Don't Ask a Boy to Do 


When You Build for the 


Automatic equipment, variations in production 


HE salesman and the engineer 


can paint a glowing picture of 
what great savings are in store for 
the plant that renovates its ma- 
terial handling methods or for the 
newly built plant which contains 
all the latest in automated equip- 
ment. The possibilities are many, 
varied and real and there is no 
doubt that savings can be made, 
efficiencies produced and working 
conditions much improved. 


However, we can see all too often 
where new plants or substantial 
remodeling of old plants did not 
achieve the desired effect. It is 
hoped that any plant built today 
will be loaded with labor-saving 
devices, yet we have seen a plant 
opened less than a year ago which 
could have been constructed and 
equipped in 1945. 

It is not easy to establish a list 
of “ground rules” to guide man- 
agement in making decisions nor 
can we give a step by step pro- 
cedure which will avoid pitfalls 
and assure success. We can only 
point to mistakes which are being 
made in plant design and to pro- 
cedures which have not improved 
after extensive “modernizing.” 


In a medium sized operation, the 
operator of a bottler had been cas- 
ing the milk and stacking on a 
dolly. The filled dolly was then 
wheeled through a doorway, up a 
ramp into the cold room. This sys- 
tem was replaced with a power 
conveyor. The simple change in 
material handling was inexpensive, 


demand, community growth, place a premium on 


modern looking, but was actually 
detrimental to the labor picture in 
the plant. Now either a man had 
to stay in the cold room or make 
frequent entries to stack cases. No 
one liked to change from warm to 
cold so often and the conveyor*re- 
duced work room in the plant and 
storage room in the cooler. Had the 
plant been running several bottlers, 
the move might have been pro- 
ductive. 


Adjustment Period 

This, however, is the rare situa- 
tion. Usually the changes will ac- 
complish something. No one can 
expect to get bottling production 
up to reasonable rates without ex- 
tensive automation. The high speed 
fillers required will need to be fed 
with containers and cleared of filled 
packages, which means case un- 
stackers, case stackers, conveyors 
and case fillers. It is reasonable to 
expect that a new installation of 
any or all of these pieces will take 
some time to adjust and that there 
will be breakage and spillage at a 
high level until that adjustment 
period is over. This breakage and 
spillage is enhanced by the changes 
in case size which become neces- 
sary to meet the demands of the 
case handling equipment and is 
aggravated by the rough treatment 
that cases undergo in their travels 
inside and outside the plant. 


One plant of recent design met 
with an unexpected item of replace- 
ment when it found that nearly all 
of the existing cases had to be re- 


careful planning when you're building a new plant 


placed because they would not 
work with the new case filler. A 
tremendous pile of useless cases is 
behind the plant, cases which were 
expected to make many more trips 
and would have had not mechani- 
zation shortened their useful lives. 
Cursory examination of the cases 
indicate that most of the damage 
could be regarded as trivial but the 
cases still had to be discarded. 


Another example which has had 
a marked effect on a bottling op- 
eration is a cooler designed for 
stacking cases five high. The stack- 
ers and the handling operations 
were geared to this procedure. All 
was well until it was found that 
the retail truck could not handle 
the cases more than four in a 
column. 


It was hardly feasible to restack 
the cases on their way out of the 
cooler. It seemed more desirable 
in the interests of using labor effi- 
ciently to stack four high instead 
of five. This is tantamount to a 20 
per cent reduction in capacity in 
the cooler. Actually it represents 
a much greater loss in proportion 
to the cooler floor space because 
aisles must remain the same and the 
proportionate use becomes less. 


Forecasting Volume 


But the saddest words to come 
from a new plant operator are, 
“It’s too small already.” We ought 
to be able to predict the needed 
size in a new plant. It is surely 
false economy to knowingly pro- 


American Milk Review 


a Man's Work 


September, 1960 










Future 


By J. C. WHITE 


duce a structure which will become 
inadequate in size or technology 
before the plaster cures or, in more 
realistic terms, within at least a 
five-year period. In predicting the 
volume to be processed ten years 
ahead, there are many factors, not 
the least of which is the knowledge 
that after the design is committed 
there will be a considerable time 
lapse before the plant is operative. 


Community Growth 


Certainly a plant should grow 
with the community. If it holds its 
present part of the business in the 
area then the proposed plant size 
will depend only on predicted com- 
munity growth, if anyone could 
reaily predict this accurately. But 
no business is as static as to grow 
exactly with the population. Much 
more can be predicted if we plot 
the volume of business over a pe- 
riod of time. This will give us a 
picture of post growth and a chance 
to project size. 


When we plot volume over an 
extended period it pays to record 
production during short periods of 
not more than a month and occa- 
sionally to show daily peaks. Such 
a plot will have violent changes 
which can often be traced to spe- 
cific events or influences which 
changed a marketing picture. We 
must remember that future figures 
will show just as violent trends and 
only our ability to predict the wide 
swings will keep us on the right 
track in our calculations. The plot 
should be made item by item so 


It's a lot easier to move a model or alter a line than it is to 
change a wall after the concrete has been poured. 


that the direction of future trends 
can be detected. 


Worst of all is to build without 
thought for packaging trends. A 
look through the American Milk 
Review gives some idea of the 
tremendous amount of thought and 
effort being given our industry and 
some appreciation of possible 
changes ahead. Nowhere is this 
development more striking than in 
the packaging field. Our friends in 
the food industry are leaping ahead 
with all sorts of materials, machines 
and applications. Many of their 
ideas can be applied directly to 
dairy products. 


Poor Planning 

We have just seen a tragedy in 
plant design. The projected in- 
crease in business in ten years was 
15 per cent. It took two years to 
build the plant and in that time 
the growth was 12 per cent. In 
another six months, plant capacity 
will be reached and thereafter the 
problems will be the same as those 


in the old plant —long hours of 
overtime, overcrowding, discord 
with inspection agencies, decreased 
efficiency and poor working condi 
tions. 

These are the sort of problems 
management likes if they are due 
to increased business but a deci- 
sion by an aggressive organization 
which set growth at 1.5 per cent 
per year in an area where popula 
tion alone increased at a faste1 
rate is a poor decision and a costly 
one. 

There are companies where a 
1.5 per cent rate would be enough 
but these companies have not the 
capital nor the initiative to build. 
Long hours of planning must be 
poured into any new plant and 
even then some mistakes will be 
made. But try to make your mis- 
takes so that the operation may 
grow out of them rather than 
letting the business be bound by 
physical limitation. Nothing stimu- 
lates a business like the need to 
expand and grow. 
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Is there a predictable relationship between 


Construction Costs, 


Plant Capacity 
and Product? 


By G. ROBERT JOHNSON 


New study finds 

that definite curves 
showing 

probable building costs 
can be developed 

on basis of 


volume and products 


W ua: will be the construc 


tion cost of a plant designed for a 
given production volume and for 
given products and packages? This, 
with particular volumes and speci- 
fic products stated, is a question 
frequently asked of the author. Un- 
fortunately, a simple and clear cut 
answer has been difficult to make. 
The question is one, however, to 
which a reasonable answer is im- 
portant. 


Reasons why the probable cost 
of a plant is desirable to predict 
with approximate accuracy are sev- 
eral. Amount of capital required 
for a project must be determined 
so that financial planning can be 
accomplished. The amount of mon- 
ey available from company reserves, 
current earnings or private sources 
must be known, and the remainder 
necessary to obtain by borrowing 
can then be estimated. Interest on 
borrowed capital should be known 
so that funds for interest and amor- 
tization can be budgeted. The 
actual availability of sufficient capi- 
tal funds, private or borrowed, 
should be known at an early stage 
to enable realistic project planning 
to proceed. Frequently, large scale 
building and expansion plans are 
developed only to remain on the 
proverbial shelf because manage- 
ment cannot raise enough capital 


G. Robert Johnson is a member 
of the architectural and engineering 
firm of Hertel, Johnson, Eipper & 
Stopa, Glenview, Illinois. 


for construction purposes — this is 
wasteful and frustrating to all con- 
cerned. 


Labor savings in new facilities 
can be estimated on the basis of 
potential volume per man hour. If 
construction costs can be estimated 
early, justification of a project can 
be known by comparing costs with 
expected plant efficiencies. Simi- 
larly, increased production capacity 
in a new plant can be weighed 
against future growth projections 
and cost of facilities, so that man- 
agement will know whether a pro- 
ject should be built initially for 
full ultimate capacity or in several 
stages as expansion of business 
occurs through successive years. 


Extensive Factors 


Expense factors to carry a con- 
struction program should be known. 
Depreciation schedules, interest 
rates, real estate taxes, and the 
effect of these items on corporate 
taxes are important to know in 
justifying a project financially. 
Gross income to produce an ade- 
quate return on equity capital must 
be anticipated. Once all of these 
items are known, schedules for any 
given number of future years can 
be developed and the amount of 
money required annually to carry 
the project can then be determined. 
Table I illustrates a typical analysis 
of these factors. Financial ability to 
provide such an annual amount and 
anticipated increases in efficiency 
will readily tell management 
whether or not to proceed with 
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project planning and construction 
and will allow intelligent budget- 
ing and financial planning. 


Subsequent paragraphs discuss a 
study which was developed to de- 
termine what direct relationships 
exist between construction costs 
and plant capacity and products. 


Data were tabulated for ten 
plants of varying sizes and types. 
In developing these data, it soon 
became apparent that, apart from 
size, many variables existed from 
plant to plant. 


Cause of Variables 


Variables were due to several 
causes. Chief among these was the 
difference in production and dis- 
tribution requirements. Milk bot- 
tling varied from all glass to all 
paper, and from nearly all retail 
delivery to all wholesale delivery. 
Some required a large volume of 
transport loading and unloading, 
others did not. Most plants ana- 
lyzed were basically fluid milk 
plants, but one was designed for 
ice cream and cottage cheese, and 
three included large ice cream de- 
partments as well as fluid milk op 


TABLE |: Economic Analysis of Construc- 
tion Project 


Assuming a total project cost of $441,000 
including fees and carrying charges, and as- 
suming that financing would be a 35 year 5 
per cent loan for 75 per cent of the project 
cost and by equity capital for 25 per cent of 
the project cost, the estimated financial re- 
quirements for the first ten years are tabu- 
lated as follows: 


Amortization $ 94,500 
Interest 132,125 
Corporate Tax on Account of 

Amortization 326,630 
Gross Earnings to Produce 6% on 

Equity Capital 137,938 
Real Estate Taxes 100,000 
Ten Year Gross Requirements $791,193 
Less Corporate Tax Deduction on 

Interest and Depreciation 386,801 
Net Ten Year Requirements $404,392 
Average Yearly Requirements 40,439 
Estimated Annual Labor Savings 65,000 
Net Average Annual Gain $ 24,561 
























































TABLE Il: PLANT CAPACITIES, AREAS AND COSTS 
Lbs. Daily Volume 

Fluid Milk & Gals. Lbs. Bidg. Area Construction 

Plant By-Products Ice Cream Cott. Cheese Sq. Ft. Cost - $ 
1 145,000 16,000 2,000 98,972 $1,395,386 
2 97,000 1,500 3,000 44,816 995,000 
3 86,000 30,700 613,470 
4 185,000 2,500 7,500 42,000 945,000 
5 20,000 2,100 34,800 876,000 
6 500,000 7,000 35,108 778,000 
7 775,000 12,500 8,700 155,100 2,388,000 
8 225,000 33,119 543,000 
9 65,000 14,361 168,000 
10 510,000 7,000 85,500 1,502,000 
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erations. One fluid milk plant did 
not have a cottage cheese depart- 
ment. The number of products 
likewise varied considerably, the 
all wholesale plant having very 
few, and one large fluid milk plant 
having about every item and pack- 
age size conceivable. Several plants 
were receiving all raw milk by 
tank truck, several by cans and 
bulk, and two entirely by cans. 


Other variables related to site 
and utilities. In two instances, soil 
conditions were poor, and the 
building had to be supported on 
piles. Land conformation varied 
from almost flat to irregular and 
sloping. Adequate city sewers were 
usually available, but in some in- 
stances separate storm and sanitary 
sewers were required. Water supply 
ranged from all city water to all 
well water, with both sources used 
in some plants. Electrical supply 
was not always the same, with the 
utility companies in different loca- 
tions requiring or permitting differ- 
ent procedures. In one instance a 
primary sub-station was constructed 
as part of the project, with the 
dairy thus obtaining lower elec- 
trical costs through metering of 
primary instead of secondary cur- 
rent. In other instances, secondary 
current was metered with lighting 
and power services separate, and 
in still others 220 V. secondary 
current was metered and 115 V. 
lighting current obtained through 
transformers. Oil or gas fuel was 
used, with the facilities for oil 
storage, burners, and controls on 
the one hand and gas service and 
regulating equipment on the other 
hand varying substantially from 
one project to another. 


Health Regulations 


Variation in health department 
requirements caused differing build- 
ing criteria. Equipment and piping 
arrangements, type of ceiling and 
walls, floor materials and floor 
drainage, ventilation and door lo- 
cations, are but several of the items 
different in separate localities be- 
cause of specific health regulations. 


Building codes result in signi- 
ficant differences in the structural 
design and in materials used. In 
certain cities, most of the areas 
have to be fireproof construction, 
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while in others it need be merely 
non-combustible. The latter per- 
mits, for example, exposed struc- 
tural steel ceiling decks. Some re- 
quire extensive fire walls and fire 
doors throughout the project, and 
others have few such requirements. 
Stairways, exits, corridors, toilets, 
foundation and structural engineer- 
ing all must conform to diverse 
statutory regulations. 


The preceding variables are ex- 
amples of the many factors which 
can produce substantially different 
building costs for different projects, 
even though the production vol- 
umes are substantially the same. 
Since few plants are designed for 
precisely the same volumes as 
others, the variables in comparing 
plant construction create imposing 
obstacles indeed. 


Land Costs 


Although not included in the 
studies herein, land costs will vary 
considerably not only from one 
locality to another, but from one 
site to another in the same locality. 
Improvement of land — grading, 
paving, landscaping, parking areas, 
sewers, water mains, fire protection, 
driveways—is never directly related 
to volume alone as business condi- 
tions and local statutes bear on 
these developments. Zoning laws 
and the interpretation of them may 
eliminate certain sites from use for 
plant construction, and legal build- 
ing lines, permissible land cover- 
age, and easements may severely 
restrict use of any one site, thus 
contributing to probable higher 
costs of plant. 


Despite these many diversities, 
cost and capacities of the several 
plants were studied and data tab- 
ulated. 


Table II is a tabulation of the 
volumes of various products for 
which the several plants were de- 
signed, the areas in square feet and 
the construction costs. Construction 
costs in each case include all gen- 
eral building construction, heating, 
ventilating, refrigeration, electrical 
service and distribution for power 
and lighting, plumbing and sewers. 
Not included are fees, land and 
processing and materials handling 
equipment. Outside work such as 
paving, driveways, and miscella- 
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TABLE Ill: Construction Cost for 1000 
Gallon Daily Volume of Milk 


or Cream 


Cost Per Daily 
1000 Gal. Milk 


$55,400 
59,000 
62,000 
25,600 
85,800 
11,800 
22,200 
21,000 
23,000 
23,200 
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neous items are included. Costs are 
adjusted to those prevailing in 1960 
so that direct comparisons can be 
made. 


Several remarks should be made. 
In plant No. 2, a basement for 
warehouse, boiler room, refrigera- 
tion equipment and miscellaneous 
items was provided, and the proc- 
essing facilities included a manu- 
facturing department for surplus 
milk handling. Plant No. 4, to re- 
duce initial costs, was designed 
with substantially less warehouse 
space than actually needed. In 
plant No. 6, the boiler room, en- 
gine room, warehouse, offices, 
locker rooms, and electrical service 
were in an existing building and 
not included in these costs. Com- 
pressors in plant No. 8 were moved 
from a previous plant. Cold storage 
space in plant No. 9 is not large 
enough for full plant capacity, and 
it includes a dairy bar. Plants 2, 
3 and 10 include truck servicing 
facilities. 


Costs per square foot vary from 
$11.40 to $25.00. 


Converting the data in Table No. 
II to construction cost per 1,000 
gallons of milk processed per aver- 
age day or per 1,000 gallons of ice 
cream per peak day, the figures in 
Table No. III were obtained. 


The costs in Table III were 
graphed against adjusted volumes 
of the ten plants to determine 
whether a consistent curve could 


Cost Per Daily 
1000 Gal. Ice Cream 


$22,700 
38,250 
24,500 
13,400 
35,600 
4,950 
10,000 
8,450 
9,000 
9,450 


be developed. These are shown in 
Figures 1 and 2. 


As seen in Figures 1 and 2, it 
was possible to develop curves 
showing a relationship between the 
production volume and the con- 
struction cost of the plant. It would 
be expected that a number of the 
plant cost-volume figures would 
not lie exactly on the curves, and 
this proved to be true. Because of 
the many variables discussed pre- 
viously, however, it is somewhat 
surprising that definitive curves 
were possible to develop. 


It is not certain whether this 
study of costs and production 
would lead to similar results if a 
greater number of plants were ana- 
lyzed. It is the author's judgment 
that the graphs which have been 
developed and the data which have 
been tabulated will permit milk 
and ice cream men to foresee ex- 
pected costs, providing that any 
costs projected from this study be 
considered only as a guide. 


Precise construction costs can be 
estimated only after planning and 
engineering has been accomplished. 
By consulting competent and ex- 
perienced dairy architects and en- 
gineers, management can at an 
early stage of planning have 
construction costs closely approxi- 
mated. At any prior time, data 
such as herein presented may be 
used as a general guide to con- 
struction costs. 
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SINGLE PURPOSE 





Automated, Single Purpose 
Stop & Shop Stores 


Product is under refrigeration 

from receiving deck to 

consumer's market basket in the store. 
Dual facilities are used 


to prevent tie-up 


caused by mechanical breakdowns. 





| - DESIRABILITY of exercising direct control 
over fresh fluid milk from the receiving dock to the 
consumer's market basket was the principal factor 
that prompted Stop & Shop Stores of Boston, Massa- 
chusetts to build their own milk plant. The result is 
a highly mechanized operation that processes only 
fluid milk and this only in quarts and half gallons. 
From the moment the raw milk is received to the 
time a customer removes a package from the dis- 
play case in the store, the milk is under refrigera- 
tion except for that period of time when it is going 
through the pasteurizer and the fillers. In the plant, 
over the road, at the store, low temperatures are 
maintained so that the initial quality of the milk 
is preserved. 


Stop & Shop is a food distributing organization 
in New England. The firm has 118 stores in Massa- 
chusetts, Rhode Island and Connecticut with a sales 
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Plant Opened by 


volume that will top $200,000,000 in 1960. The 
greatest concentration of stores is found in the Boston 
area which is the reason why the milk plant was 
located in the metropolitan complex. 

The company was founded in 1915 under the 
name of Economy Grocery Stores Company. In 1946, 
the name was officially changed to Stop & Shop, Inc. 
Present management is headed by Sidney R. Rabb, 
chairman of the board, and Joseph Rabinowitz, presi- 
dent. Norman S. Rabb is senior vice president and 
Irving W. Rabb is executive vice president. 

The milk operation is the responsibility of 
Arthur Norris who recently joined the firm as man- 
ager, quality control-food development. Mr. Norris, 
formerly executive vice president of Boston’s Whiting 
Milk Company, is a man with a solid record of 
achievement in procurement, production and top 
management in the milk business. 
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By NORMAN MYRICK 


A basic element in the philosophy that perme- 
ates the Stop & Shop organization holds that people 
are fundamental in the company’s operation. If 
customers do not find the values they anticipate, 
they will not come back to Stop & Shop stores. 
Consequently, merchandise must be of such a quality 
that it provides the value that customers expect. 
Furthermore, the company declares, customers should 
feel that their business is appreciated, that the store 
wants them to come back. It is a difficult atmosphere 
to develop in a large super market if for no other 
reason than size and numbers of people involved. 


Stop & Shop management has made a studied 
and apparently rather successful effort to develop a 
store that expresses this idea of customer importance. 
The stores are spacious with more than the ordinary 
amount of aisle space. Color schemes are in pastel 
shades that give a sense of comfortable relaxation. 




























































Dale Seiberling, Klenzade Prod- 
ucts, Inc., was the consulting en- 
gineer on the Stop & Shop plant. 
Mr. Seiberling says this plant is 
the “dream plant” he envisioned 
in an article he wrote for the 
American Milk Review four 
years ago. 


Dual facilities are used to provide a safety 
factor in the event of a mechanical failure. 
Two generators and two compressors are 
shown at left in this photograph. 


Two automatic casers feed these two case 
stackers. One stacker can handle output of 
both casers. In event of caser trouble, one 
caser can handle half gallons while quarts 
are cased by hand. 


Displays are inviting. We were especially taken with 
the vegetable counter which was not only attractive 
but gave the impression of being stocked with items 
of consistently high quality. So often a super market 
display has a picked-over look late in the day. We 
visited a Stop & Shop store about five o'clock in the 
afternoon. The vegetable and fruit display looked as 
though it had just been set up. 


Clerks were, without exception, neatly dressed. 
The soiled. aprons which are a common characteristic 
of people at the meat counter were not to be seen. 
Cashiers at the check-out stations were cheerful 
and very courteous. There was no feeling of rush 
and let’s get this character out of the way so we 
can close up the joint. There was a friendly, com- 
fortable atmosphere pervading the store that made 
it a pleasure to stop and shop. 


We dwell on the matter of management phi- 
losophy because it explains the decision to go into 
the milk business. Stores like milk because it is a 
fast turnover item. When we visited one of the Stop 
& Shop stores late in the afternoon, a stock clerk 
was reloading the dairy cabinet with a fresh supply 
of milk in quarts and half gallons. He had thirty 
cases of milk, a volume which Mr. Norris said would 
be all gone by the time the store closed. 


Emphasis on Quality 


In addition to turnover is the fact that people 
expect a store to carry milk. In the Stop & Shop 
philosophy of giving value, it follows that if a store 
is to carry milk it should carry the best. The question 
was “how can we get the best?” The answer, in 
the minds of Stop & Shop management, was through 
quality control with particular emphasis on control 
from the plant to the customer’s market basket. 
Indeed, efforts to preserve quality went even beyond 
that. One of the first signs that we saw in the store 
urged customers not to leave perishables in their 
cars but to get them home and into the refrigerator 
as soon as possible. As a practical matter, however, 
real control can be exercised only up to the point 
of purchase. The company determined that it would 
exercise this control. 


This is an important point. It is widely held, in 
these days when vertical integration is a prominent 
phrase in retail distribution, that the principal reason 
for vertical integration is profit. While, in a broad 
sense, this is true, the idea that through vertical 
integration a store can widen its profit margin on 
a particular item was not much of a factor in this 
case. Milk prices in Boston and Massachusetts in 
general have been depressed for nearly five years. 
Margins have been squeezed to the vanishing point. 
The fact is that profit margins in the current 
Boston market are not sufficient to serve as a very 
strong incentive for a venture into vertical integra- 


tion. The answer must lie elsewhere. For Stop & 
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Shop, the answer was that the company believed it 


could get a consistently better quality milk at no 
greater cost by operating its own milk processing 
plant. 


Refrigeration is the big gun in Stop & Shop's 
quality control arsenal. From the moment the milk 
leaves the filler until the customer lifts the package 
out of the refrigerated display cabinet the product 
is under constant refrigeration. The packages of milk 
move from the filler to the caser, from the caser to 
the case stacker, by conveyor through the cold room 
to the loading platform. The stacked cases of milk 
are taken directly from the conveyor on the loading 
platform and moved into refrigerated trailers. The 
refrigeration unit on each trailer is plugged in 
immediately on arrival at the platform so that the 
van is cold when the milk is loaded. Loaded trailers 
are driven by one man over a regular store route. 
The routes usually embrace from 10 to 12 stores. 
Each store is equipped with an outside, walk-in 
cooler. The trailer pulls up at the cooler. The driver 
moves the amount of milk specified in the order from 
the trailer to the cooler and goes on to the next 
stop. The store people pull milk out of the cooler 
and place it in the display cabinet as it is needed. It 
makes no difference whether the store is open or 
closed, whether stock clerks are busy or not, the 
delivery system is independent of store hours or 
store personnel. Be it midnight or high noon the 
cooler at the store is ready to receive milk. In this 
manner the milk is under refrigeration except for the 
few moments that are required for it to be moved 
from filler to loading platform, from trailer to store 
cooler and from store cooler to display cabinet. The 


time that elapses during these periods is a matter of 
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Bulk wax is pumped into this tank from 
tank truck. Wax moves by pipeline to 
filler. Plant handles only quarts and half 
gallon cartons. Most of the production is 
in half gallons. 


seconds and minutes, so small that for all practical 
purposes the product is under refrigeration at all 
times. 


The refrigeration units on the trailers are 
powered by electricity when the trailers are at the 
plant and by propane gas when they are on the 
road. Propane gas is used because by so doing 
it becomes unnecessary for the driver to put gasoline 
in the power section of the refrigeration unit, which 
drivers, being human, sometimes forget to do. The 
refrigeration units are plugged into the plant power 
system immediately on being parked regardless of 
whether they are empty or full. Consequently they 
are always cold when they receive milk. 


The outside coolers at the store are insulated 
walk-in boxes covered with aluminum siding inside 
and out. They are cooled by self contained refrig- 
eration units. 


The plant that Mr. Norris developed to fit into 
the quality control system is highly mechanized. 
Only two packages are used, Pure-Pak quarts and 
half-gallons, mostly homogenized vitamin D. A rel- 
atively small quantity of creamline milk is also 
put up. The principal product is homo vitamin D 
in the two sizes. The runs are long and efficient. 
No other products are made or handled. It is what 
Mr. Norris calls a single purpose plant. Its function 
is to turn out half gallon and quart packages of milk 
as rapidly, efficiently and of as high quality as pos- 
sible. This is exactly what it does. 


Simple and Functional 


In design the plant is the essence of simplicity. 
It is completely functional. Exterior walls are brick. 
The original plan was to build the plant without any 
windows at all. Architects persuaded Mr. Norris 
that people would not work effectively in offices with- 
out windows. As a result of this counsel the plan 
was modified to include three windows on the front 
where the small office space is located. The absence 
of windows was justified on the theory that effective 
lighting is provided artificially which made it unnec- 
essary to have windows for that purpose. Where 


there are no windows there is no window cleaning 


bill. 
Interior building space provides for two small 
offices which are all that are necessary. There is a 


large, high ceiling processing room with buff colored 
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From the case stackers, product moves 
to loading platform via the cold room. 
There are no stops on the way but in 
the event of a stoppage most of the 
stacks on the conveyor would be in 
the cold room and under refrigeration. 







































Milk is shipped to stores in 
refrigerated van trailers. 
Electric power is used for 
refrigeration unit at the 
plant, propane is used on 
the road. 


Refrigeration unit is plugged in im- 
mediately on trailer’s arrival at plant. 
In this way low temperature of van 
is maintained so that it is cold when 
new milk is loaded. 


TL 





Maintaining product under con- 


stant refrigeration is key element - 


in the Stop & Shop quality con- 
trol program. The four photo- 
graphs shown on these pages 
illustrate step-by-step sequence 
from fillers to the store. 
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tile walls and the customary tile floor. A receiving 
deck, utility room, dry storage room, cold room, com- 
bination lab and test kitchen, and loading platform 
complete the arrangement. The plant reminded me 
of an athlete trained to a fine edge. It is all muscle 
and bone, lean, powerful, efficient and, in its func- 
tional simplicity, rather beautiful. 

The concept of a mechanized plant means that 
the plant was designed for casers, case stackers, 
bulk receiving, bulk wax, in-floor conveyors and 
cleaning in place. It was not, as is so often the 
case, a plant built for one kind of processing that 
is converted to another kind. This plant was built 
for automation. The difference that this approach 
involves is illustrated by the background of the 
men who run it. Says Mr. Norris of the plant force, 
“We have four mechanics and one dairyman. We 
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are training the mechanics to be dairymen rather 
than training dairymen to be mechanics.” 


Perhaps the most impressive thing about the 
plant, other than its efficient simplicity, is the degree 
to which the disrupting effects of mechanical break- 
downs have been discounted. Wherever it was rea- 
sonably possible, equipment is hooked up in tandem. 
There are two boilers, two ammonia compressors, 
two air compressors, two casers and two case 
stackers. The utilities such as the compressors are 
cross wired. Each compressor is capable of carrying 
the plant load. With the cross wiring system if one 
compressor cuts out the other one cuts in auto- 
matically. The same is true of the boiler arrange- 
ment. As a result of this tandem approach no 
specialized attendants are required for the utilities. 
What attention they need can be provided by the 
six-man plant operating force. 


Casers and Stackers 

The casers and stackers afford another example 
of the safety factor provision. There are two casers, 
one for half gallons and one for quarts. The caser 
handling the quarts is a half gallon caser with a 
quart head. In the event of a breakdown on the 
half gallon caser which handles the biggest volume, 
the quart caser could be converted back to a half 
gallon caser by changing the head. The half gallons, 
because they are numerically the principal package, 
would continue to be cased mechanically while the 


less numerous quarts would be cased by hand. 












Walk-in coolers at stores 
allow milk to be shifted 
from refrigerated trailer to 
refrigerated storage re- 
gardless of whether store 
is open or not. Stock clerk 
draws product from cooler 
as necessory. 





The use of two stackers is a product of the same 
concern with a safety factor. Ordinarily a plant 
would have one stacker. An accumulator would be 
installed on the conveyor system and alternating 
groups of cases from the fillers would be fed into 
the stacker. By using two stackers, each capable of 
handling the output from the fillers, the chance of 
a tie-up because of a breakdown is greatly reduced. 
If one stacker goes on the fritz the other one can 
carry the mail. 

Drainage Systems 

There are a number of other somewhat unique 
but effective ideas incorporated into the plant. For 
example, the drainage system consists of pipes laid 
in straight lines, each line terminating in a trap. 
From these three traps additional lines lead to a 
master trap. The traps are designed to catch wax. 
The first three traps are cleaned once a week and 
have proved so effective that little or no wax has 
been found in the final trap. 

Carton blanks for the paper machines are moved 
from the dry storage to the fillers on fork lift trucks. 
At the fillers a connection is established between a 
control on the operator’s platform and the fork lift. 
By pressing a button the operator running the Pure- 
Pak machine can control the raising or lowering 


of the arms on the fork lift. The operator goes to 
the dry storage, gets a load of blanks and brings 
them to the paper machine where he parks the 
loaded fork lift truck. He establishes the control 
connection by plugging in an extension line. By 








Single Service plants 


Better service for America’s dairies 
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International Paper 


opens 2 more 








Purpose: 








HE PLANTS in our illustrations are the 

latest additions to International Paper's 
nationwide Single Service Division. Each 
of these new plants has a rated capacity of 
about 35,000,000 Pure-Pak, milk containers 
a month. 

And each of them, like every Single Serv- 
ice plant, has a specific purpose: to furnish 
a quick and convenient source of supply to 
thousands of American dairymen. Our rec- 
ord of service is a long one. Time and again, 


in all parts of the country, we are increasing 
it. Our plants maintain a painstaking system 
of quality control. Solve inventory problems. 
Meet emergency orders. 

International Paper has more plants to 
meet dairymen’s needs than any other com- 
pany. These new plants bring the total to 
fourteen. They will give the same prompt 
service that has made leading dairymen all 
over the country say: International Paper 
is your most dependable source of supply. 

®Ex-Cell-O Corp. 


A) INTERNATIONAL PAPER 


SINGLE SERVICE DIVISION - NEW YORK 17. N.Y 
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International Paper’s thirteenth Single Service plant. Located in Versailles, Kentucky. 


Our fourteenth plant for the manufacture of Pure-Pak milk containers. Site: Framingham, Mass. 
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YOU CAN DEPEND ON DOLE 
SPECIALIZED 
TRUCK REFRIGERATION 










; p aon 

‘ ; } a9 
rt 0, | 
cae 3 i nettle, : ' 
mS 


~-_* 


PALATINE a 


DOLE Gd-Cel truck PLATES 
FOR UNIFORM PRODUCT TEMPERATURE 


Faster Pull-Down With Maximum Holdover 


The DOLE vacuum cold plate principle provides 
better heat transfer through conduction... holds 
desired temperatures longer. No moving parts. 
Nothing to wear out. Rust-proof zinc finish. Eas- 
ily installed. Available in various sizes, thick- 
nesses and eutectic temperatures for every type 
of truck body. 


Qir-Cel CIRCULATING UNIT 


Insures even distribution of refriger- 
ation when used with truck plates. 
Operates on truck battery during the 
day, alternating current at night. 
Automatic switchover. 





EUTECTIC BLOWER UNITS 
Holdover For Stopovers 
A compact eutectic blower 
system that provides uni- 
form temperature in any 
milk or meat truck body. 
Sanitary, space-saving and 
easily installed. 


GET ALL THE FACTS NOW! 
Write for Cold-Cel and Truk-Cel Catalogs 





DOLE REFRIGERATING COMPANY 
5932 NORTH PULASKI ROAD, CHICAGO 46, ILLINOIS 
103 PARK AVENUE, NEW YORK 17, N.Y. 
DOLE REFRIGERATING PRODUCTS LIMITED 
OAKVILLE, ONTARIO, CANADA 
Write No. 44 on Reader Service Card 
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pressing the control button he raises the load of 
blanks to a height he finds convenient and safe for 
unloading. As the height of the load is lowered by 
the removal of blanks the operator compensates 
for it by raising the fork lift. In this way he never 
has to bend down or get in an awkward lifting 
position. 


The entire plant from receiving to loadout 
including the operation of the three fillers which 
consist of two half gallon and one quart machine, 
is run by six men. Each man is trained in each phase 
of the plant work so that jobs are interchangeable. 
Men are shifted from time to time so that the work 
is varied for the individual and so that he will remain 
familiar with all of the procedures. 


Responsibilities Defined 


The plant operates on a five day week. There 
are no swing men. There is an advantage here on 
which Mr. Norris has capitalized. Responsibility can 
be fixed. One man and one man only is on a par- 
ticular job during a given week. If anything goes 
wrong he does not have a swing man on whom he 
can lay the blame. No one else was associated with 
the particular work or piece of equipment. The 
responsibility is clearly defined. 


A very reasonable if somewhat unexpected divi- 
dend has been produced by the mechanization of 
the plant. It is popularly held that mechanization 
reduces the human element in industry to the level 
of the robot. Among plant people at Stop & Shop 
I found the opposite to be true. The men were 
enthusiastic about the plant, not because it made 
their work lighter, although that was undoubtedly 
a factor, but primarily because it made it more 
dignified. The tedious drudgery of casing by hand 
was performed by a machine. A man supervised 
the machine. This is a most meaningful change 
in status. Far from the machine being the master 
of the man, the man is the master of the machine. 


Automation at Work 


The Stop & Shop plant is an excellent illus- 
tration of automation at work. Machines do the 
hard, repetitive tasks. Men do the supervising. But 
machines are not able to do complicated things 
unless the machines are extraordinarily complex. 
Complex machines are very high priced affairs. The 
emphasis, therefore, is on simplicity. The simpler 
an operation can be made the more adaptable it 
is to automation. The Stop & Shop plant, with its 
single purpose character, is a milk processing opera- 
tion reduced to the essentials. It takes some pretty 
careful and experienced thinking to arrive at this 
point but when it is achieved the machine can 
be put to work. That, in substance, is what has 
happened at this plant— men furnish the brains, 
machines do the work. 
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Governor David Lawrence 
had a slight fall when the 
milk stool he was using 
overturned under his weight 
at a function promoting the 
consumption of milk. The 
Pennsylvania governor has 
been a particularly strong 
advocate of the sale of milk 
through vending machines. 


The Vending Machine — 


a growing force in milk sales 


HE VENDING machine is playing an increas- 
ingly significant role in the sale of milk and ice 
cream. 

According to Vend Magazine’s 1960 Census of 
the Industry, there is a boom in milk vending as 
shown by the following statistics: 

—47,300 indoor milk venders were in use Janu- 
ary 1, 1960. 

—Each machine sold an average of 250 units per 
week, 

—Vended milk sales were at an annual rate of 


500 million units. 


—Total dollar volume of vended milk sales was 


$55,473,000. 


Milk vending machines show a vigorous growth 
pattern: 


The number of milk venders in use more than 
doubled in the period between 1955 and 1959. The 


following shows the number in use each year: 


1955 — 21,000 
1956 — 27,500 
1957 — 36,400 
1958 — 41,750 
1959 — 47,300 


Vending machine companies and dairies work 
together: 

—21 per cent of the operating companies with 
milk machines report their dairy supplier helped 


finance the purchase of new milk venders. 





—20 per cent of the operating companies with 
ice cream venders said their ice cream supplier 
helped finance the purchase of equipment. 

—56 per cent of operators with milk machines 
say the dairy delivers to the machines. 

—44 per cent of the operators with milk ma- 
chines deliver their own milk. 

The market in vended ice cream: 

—34,700 ice cream venders were in use January 
1, 1960. 

—Each machine sold an average of 150 ice cream 
novelties weekly. 

-Vended ice cream sales reached a new record 
annual rate of 255,750,000 unit sales in 1959. 

—Total dollar volume: $25,575,000. 

A USDA study in West Virginia uncovered 
some obstacles to milk vending such as taxes on the 
product, licenses for machines, initia] attitudes of 
plant managers and school officials toward vending, 
opposition to chocolate milk or drink, competitive 
relationships and mechanical difficulties. 

In West Virginia, a consumers’ sales tax of one 
cent is levied on all sales ranging from six cents to 
50 cents. A special soft-drink tax of one cent per unit 
also is collected on each 16 fluid ounces or fraction 
thereof of flavored (chocolate) milk or drink. There- 
fore, on a flavored milk or drink vended at a price of 


10 cents, a tax of two cents is included. 


At times, licenses are also burdensome. In West 
Virginia there is an annual license fee of $5.50 on 
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Stock Up Now for Fall and Winter Needs 


With the Industry’s Most Popular Case 


BARKER 


DOUBLE TOP RING CASE 
With “2 in 1” SHEET METAL CORNERS 


Get from 6 to 8 years of trouble-free serv- 
ice for a few pennies more per case than 
you would pay for short-life 1 to 2 year 
cases. No other case can equal this famous 
Barker No. 118 MP-DTR for rugged de- 
pendability and continuous day after day 
use - - universally accepted, universally 
used. That’s why, each year, more and 
more dairies are buying and re-ordering 
the Barker No. 118 MP-DTR - - the 
longer mileage case. 


No. 118 MP-DTR 16 Qt. or 9 V2 Gal. 
Paper Cartons 
Pat. No. 2,856,093 and Pat. Applied For 
DTR Available on All Barker Paper Cases 





No. 611-118 6 Oblong Y2 Gallon stacks with 
9 V2 Gal. Paper Cases 


Designed for Automation or Regular Use 


No. 118 MP-DTR... 


Barker Double Top Ring construction prevents the top 
ends of vertical side wires from being bent inwardly and 
puncturing or scratching cartons. Even if the weld is broken, 


No. 611-118... 


Ideal for automated filling and stacking or regular use. 
“Bottle-Saver” construction protects bottles against break- 
age and product loss. “Sleeve-type” compartments cushion 


the side wire is “locked” in place. This rigid double top 
ring construction plus “2 in 1” Sheet Metal Corners make 
the Barker No. 118 MP-DTR the strongest “stay-square” 


bottles from lateral shocks and facilitate “straight down” 
insertion without crowding or jamming. Patented “Nu- 
NESTyle” bottom stacking assures safe secure stacking 





and speeds up handling in the plant or on the route. Strong 
bottom grid provides full protection to bottles against ver- 
tical shocks. Very popular in dairy plants handling paper 
quarts and multiple-quart glass containers because this 
No. 611-118 six oblong half-gallon case and the No. 8308- 
S-118 four square gallon case stack with all standard 
16 quart or 9 half-gallon paper carton cases. 


Stop Freeze-Ups with THERMO -CADDIES 


POWERFUL SALES TOOL FOR OPENING NEW ACCOUNTS 


For year-around porch delivery protection - - winter and summer - - nothing can 
equal the convenience of this Barker Thermo-Caddi, unitized porch carrier and 
insulated hood. Your route customers will appreciate this protection against snow, 
rain, and freezing temperatures in winter as well as throughout the heat of sum- 
mer. Routeman keeps several extra carriers in his truck and fills one or more with 
ordered items. Filled carrier is then exchanged for empty carrier under hood on 
porch. The entire unit, carrier and insulated hood. may be carried indoors by the 
housewife and returned to porch with empties (if glass is used). Hood is made of 
molded Dylite polystyrene, strong, light in weight, with exceptional insulating prop- 
erties, and is held to porch by carrier to prevent it from being blown away. Capac- 
ity 4-12 gal. paper cartons or 4-4 gal. oblong glass bottles; or 6 quarts in paper or 
glass. inset for cartons of butter, cottage cheese, cream, etc. Get the facts now on 
this popular item. 


case ever built. Never a bit of trouble with case fillers. 
“Floating” corners can’t be kinked or collapsed. And they 
will take terrific shocks without breaking loose. “2 in 1” 
design means two full strength corners - - wire and sheet 
metal - - built into one heavy duty integrated unit. 


Pat. Applied For 


BARKE 


Better Engineering 


Our Steady Growth Means Bigger and Better Values for You 


BARKER EQUIPMENT COMPANY 
960 SEVENTH STREET KEOSAUQUA, IOWA 








Better Cases 
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you need 
Oxco 


SUPA 


GONG’ 


It’s the handiest, most effi- 
cient, sanitation scrub ever 
devised. Sleek, modern shape 
... efficient, modern bristles of 
long-wearing DuPont Tynex nylon 

. strong, modern block of rigid 
white polyethylene. Scrubs anything, 
anywhere, holds up under strong deter- 
gents, caustic solutions, and disinfec- 
tants. In sparkling dairy white for super 
Sanitation. See your Dairy Supply or 
Hardware Jobber for Oxco’s Super Gong and 
other long-life dairy brushes. 





OX FIBRE BRUSH COMPANY, INC. 
Lolablshed 188: 


FREDERICK 
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NUMBER OF MILK VENDERS IN USE 
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each vending machine selling items priced at more 
than one cent per unit. Some cities in the state have 
an equal and additional license fee of the same 
amount. In addition there is a license costing one 
dollar annually for each vending machine. Another 
requirement calling for a permit, costing one dollar 
annually, to retail soft-drink products was cancelled 
by the 1958 legislature. Processors and distributors of 
flavored milk or drink in the state are required to 
pay an annual license fee of $10. 


Attitudes of most school officials and plant man- 
agers were generally favorable to milk vending. How- 
ever, a few managers and school officials were not 
willing to have machines installed in their schools 
and plants. School officials often had additional ad- 
ministrative duties in connection with the various 
school lunch and milk programs. Several school 
principals, who already had school lunch programs in 
operation, indicated that there was too little time 
between classes for milk consumption. 


Some school officials were opposed to chocolate 
milk sales in schools. Several milk distributors cus- 
tomarily produced chocolate drink rather than choco- 
late milk and were unwilling to add chocolate milk 
to their already long list of products. The Special 
Milk Program subsidized the consumption of regular, 
homogenized and flavored (chocolate) drink. 


It was found also that some wholesale customers 
object to vending machines coming into an area. The 
objection is often emphasized by transferring ac- 
counts from the offending dairy to another firm. 


The studies showed that mechanical difficulties 
were minor: only one refrigeration mechanism failed 
during the course of the study and this occurred im- 
mediately after installation of the vending machine. 


These were obstacles of no serious consequence 
in the over-all picture; vending machines give every 
sign of becoming an increasingly important factor in 
the sale of milk and milk products. « 
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“Haul Mark” Sanitary Transports are 
distinguished by clean, functional lines, low 
silhouette, light weight and 

simplified construction. 


The Features of these trailers provide real 
owner benefits. They offer, not “Quality for 

a Price” but “Your Money’s Worth of Quality.” 
Compare these benefits with other trailers: 


1. Expanded Rubber Insulation-most 
effective thermal insulator known. Does 
not absorb moisture; provides 60 lbs. PSI 
compression strength. 


2. Extruded Aluminum Ring Formers-give 
you MORE strength and LESS weight; will 
not rust or corrode; bonded to shell 
eliminating welding stresses. 

3. Cradle and Sill Design-elimination of 
Bolster construction means lower center of 
gravity for safer operation and reduces 
tank weight. 

4. Jacket Expansion Joint-reduces expansion 
stress and eliminates jacket ruptures. 

4400, 5000, 5500 and 5700 gallon trailers 
are kept in stock at Kansas City. 
A phone call will reserve one for you. 


Standard Steel Works, Inc. 


* NORTH KANSAS CITY, MO. 
* ENGLEWOOD, NEW JERSEY 


e SPARTANBURG, SOUTH CAROLINA 
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1. First step in preparing the Van Tank for 
use is to lay it out on the floor of the van. 
This tank has a capacity of 2,750 gallons, 
is 22’x7’3” and weighs 290 pounds. 


COLLAPSIBLE 


Turn Van Trucks 


Rubberized fabric shell with 
single service plastic liners 
used for handling milk 

on pilot route 


operating in Oregon. 


WO NEW large volume collapsible containers 


designed to carry a wide range of liquids have come 
on the market. Purpose of the containers is to enable 
an ordinary van type truck or trailer to carry liquids. 
One of the containers, known as the Van Tank, is 
manufactured by The Goodyear Tire and Rubber 
Company. It is distributed exclusively by Transicold 
Corporation of Montebello, California. The other 
container, called “Flexi-Drum,” is manufactured and 
distributed by Highway Trailer Company of New 


York. 


Both containers use a plastic liner inside a 
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2. Next step is to inflate the rubberized 
fabric shell. This is done by a small port- 
able blower such as is shown above. Inflat- 
ing the shell takes about two minutes. 


CONTAINERS 
Into Milk Tankers 


heavy, flexible outer skin. The Van Tank skin is 
made of a strong rubberized fabric. The Flexi-Drum 
uses a heavy duty plastic material. The Van Tank 
is discussed in this issue. The Flexi-Drum will be 


discussed next month. 


According to Robert B. Warren, general man- 
ager of Goodyear’s Industrial Products division, Van 
Tanks are designed to carry as many different kinds 
of fluids as possible. However, special emphasis has 
been placed on liquid edibles such as milk, wine, 


vinegar, liquid sugar, vegetable oils and fruit juices. 


At the present time the Van Tank is being used 
in a pilot operation in Oregon under the supervision 
of Oregon State College and the State Health De- 
partment. Grade A milk is being transported regu- 
larly from Hermiston, Oregon to Portland, a distance 
of 175 miles. Although no official report on the pilot 
run is available, we have been advised that bacteria 


counts have been “very good.” 


Many liquids such as printing ink, tallow, and 
certain petroleum products can be carried without 
liners but where foods are involved, especially milk, 
a single service liner and stainless steel fittings are 
used. The fittings are made by Cherry-Burrell Cor- 
poration. 


The tanks come in three standard sizes. Ca- 


pacities and weights of the tank are as follows: a 
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3. After the shell is inflated, a man goes 
inside with the single service plastic liner. 
Liner is sterile and comes with a protec- 
tive cover. 





4. Liner is laid out on floor of protective 
outer shell. Stainless steel manhole cover 
with necessary fittings is attached. Air is 
held in shell by temporary manhole cover. 


5. When liner is in place and manhole 
cover is fitted, liner is inflated so that it 
assumes the shape of the outer shell. Man- 

hole cover is then fastened in position. 
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Absolute 
Uniformity 


in every batch with 
Land O'Lakes Non Fat Dry Milk 


Each batch of milk powder is pre-tested at Land O’Lakes 
before it can be released. Only after we have proved the 
reconstituted milk will support starter bacteria growth is 
the batch okayed for your use in making cottage cheese. 


As you know, the growth of starter bacteria is vital for 
formation of curd in cottage cheese. Any inhibitory substance 
in milk can slow down or stop the growth of these bacteria. 
Without this growth you get no cheese. And that’s why 
Land O’Lakes makes certain—by pre-testing. 


Each pound of Dry Milk used for fortification gives you two 
extra pounds of curd! Land O’Lakes Dry Milk fortifies your 
skim milk with increased curd-forming and curd-strengthen- 
ing properties. Yields rise by 2 to 2.5 extra pounds of curd for 
every pound of milk powder you use in reconstitution. Thus, 
three of your vats actually give the yield of four. 


Land O’Lakes Dry Milk gives you absolute uniformity in 
cottage cheese batch after batch, day after day, because it is 
pre-tested. For fortification of skim milk, you get two extra 
pounds of curd for every pound of Dry Milk you use. Need 
more reasons? Write us. We'll wire your local Land O’Lakes 
representative to call you immediately. 


The milk powder that gives absolute uniformity 


Land O'Lakes. 


LOW HEAT SPRAY NON FAT 


Send for FREE book. Get more facts plus 
production tips in cottage cheese formula book. 
Write: Land O’Lakes Creameries, Inc., 

Dept. 12, Minneapolis 13, Minnesota. 
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6. With liner in place, milk is pumped into 
tank through stainless steel fittings on man- 
hole cover. Tank is deflated before pump- 
ing so that manhole cover is close to tank 
bottom. This is done to reduce the distance 
between inlet and tank bottom so that fall 
will not cause foaming. Tank is emptied 
by pump. 


container designed to hold 2,750 gallons weighs 
approximately 290 pounds; a 4,000 gallon capacity 
unit weighs 395 pounds; and a 4,500 gallon size 
weighs 450 pounds. 


It takes two men about 15 minutes take the 
Van Tank out of its storage position, place it in the 
van and unroll it, insert the liner and load the tank. 
To insert the liner, the tank is first inflated. A man 
then gets inside the tank with the plastic liner. The 
air is held in the inflated tank by means of a plastic 
manhole cover. Inside the inflated tank, the man 
inserting the liner has ample room in which to move 
around although he cannot stand upright. When the 
liner is in place, the stainless steel manhole plate is 
connected to the liner. The individual installing the 
liner gets out of the tank and the liner and tank 
are inflated. This serves to make the liner fit prop- 
erly against the heavy outside skin of the tank and 
also brings the stainless steel manhole cover with 
its fittings into position so that it can be fastened 
firmly into place. When this is completed, the air 
is allowed to escape so that the tank is deflated. 
This is done in order that the incoming milk will 
not have any fall from inlet to floor of the tank as 


a precaution against foaming. 


Unloading the Milk 

Unloading is accomplished by pumping out 
the milk. The manhole follows the milk down to 
a small device on the bottom of the tank which 
might be described as a catch basin. A man then 


goes to the back of the tank, folds over the corners 


7. Filled and ready to go. Tank is under- 
going field tests in Oregon under supervi- 
sion of Oregon State College and the Ore- 
gon State Board of Health. It is being used 
to transport milk into Portland from a re- 
ceiving station about 175 miles distant. 
Unofficially, bacteria counts are said to be 
“very good.” 


and rolls up the tank toward the manhole much the 
same as one does with a tubé of toothpaste. The 
milk is forced to the front and removed almost com- 
pletely. About a gallon of milk remains. The liner 
is then extracted and thrown away. Cost of the 
liner is about the same as the cost of washing a 
rigid tank, according to Mr. Warren. 

Plastic liners may be purchased in quantity. 
The figure mentioned was in lots of 12 or more. 
The liners come with an outer protective plastic 
wrapping so that their sterile character is main- 
tained. Mr. Warren states, “By employing single- 
use plastic liners and stainless steel fittings manu- 
factured to dairy standards, we accomplish an 
almost sterile cleanliness, vital in hauling edible 
liquids. The commodity to be transported never 
comes in contact with the container, only with the 


stainless steel and plastic film.” 


The rubberized fabric of the outer shell was 
designed for toughness and lightness of weight so 
that there would be an ability to stand up under 
working conditions without any sharp increase in 
the carrier's weight. The outer shell was subjected 
to difficult laboratory shock tests with satisfactory 
results. 


The Van Tank is being used to transport liquid 
sugar at the present time. Its value, of course, lies 
in the added flexibility it gives to the cargo-carrying 
ability of van trucks. Van trailers so equipped are 
able to handle a wider variety of cargo thus reducing 
the deadhead runs that occur when a load is avail- 


able for only one part of a two-way trip. 
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Timken-Detroit’ TKP-500 Trailer Axles 
Eliminate Auxiliary Engines On 
Refrigerator Trailers! 


LOW COST POWER FROM THE 4\ 
WHEELS ELIMINATES THE 
NEED FOR A DOGHOUSE... 


gives you these important time 
and money-saving advantages: 




















Lowers maintenance cost—there’s no 
auxiliary engine to service .. . no down 
time. 


Lowers operating cost—there’s no auxil- 
iary engine fuel cost. 


Quieter operation—no auxiliary engine 
noise. 


Lowers initial cost—the TKP-500 elimi- 
nates the cost of an auxiliary engine. 


Saves weight—by eliminating weight of 
doghouse, more payload weight can be 
added. 


For greater safety, less maintenance 


and more payload, specify 
Rockwell-Standard Axles. 


ai Cc ROS = 


ya 


- now! reefer power for pennies! 


The Timken-Detroit TKP-500 with wheel-powered, even under the roughest of “stop-start” city 
gear-driven power take-off supplies all the power driving conditions. 

necessary to keep any cargo cooled to the right No tandem matching problems. . . the TKP-500 
temperature. 


“Power-Take-Off” axle is a perfect companion to 
The TKP-500 is your most dependable source of the standard TK-500 Series Trailer Axle .. . The 





power to cool or freeze the biggest shipment .. . Accepted Standard of the Industry. 
oe fritter FROau««E of... ROCKWELL-STANDARD 
CORPORATION 
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Automation 





Coded punch card tells electronic “reader” 
what ingredients are needed for a parti- 
cular mix and measures the flow of liquids 
from storage to blending tanks. 


iia of ice cream 


mix ingredients by an _ electronic 
brain, teamed up with automatic 
controls, has boosted ice cream mix 
production from 1,300 gallons an 
hour to 2,500 gallons an hour and 
reduced labor requirements from 
nine to two men at the H. P. Hood 
& Sons plant at Boston, Massa- 
chusetts. The plant works 10 hours 
a day in winter and 14 hours a 
day in summer. The program was 
developed by the Hood Company 
in conjunction with the Minne- 
apolis-Honeywell Regulator Com- 
pany. 


The effort was made, says Charles 


More 


production in 


in Ice Cream 


less time 


Electronic brain computer, 

coupled with automatic controls 
enables H. P. Hood & Sons to boost 
mix output from 1,300 to 2,500 


gallons per hour. 


By HERBERT SAAL 


H. Hood, a company spokesman, 
because of “a number of compel- 
ling reasons why we should pay 
more than cursory attention to 
what automatic control equipment 
might do to improve processing 
methods * Those compelling 
reasons were: 

(1) Obsolescence of equipment. 
Vat pasteurizers, sugar storage 
tanks, homogenizing and cooling 
equipment all needed replacing. 
Batching scales were old-fashioned. 

(2) Continuing sales gains re- 
quired that production capacity be 
increased to 2,500 gallons of ice 
cream per hour. 


(3) The company desired to con- 
solidate an already crowded regu- 
lar mix operation with a soft mix 
operation from another plant with- 
out enlarging space devoted to 
mix operation. 

(4) Heavy manual labor normally 
involved in the movement of dairy 
ingredients should be reduced. 

(5) The company wanted equip- 
ment easy to clean and maintain. 

(6) The most important reason 
was the need to reduce waste and 
unidentified dairy losses. This 
called for improved means for re- 


cording the transfer and use of 
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MR. FRED JOHNSON, VICE PRES., COOPER-JARRETT INC., CHICAGO, ILL., STATES: 


“Firestone Airide reduces weight half a ton on our tractors” 
“May, 1958, we took delivery 
on 50 tractors equipped with 
Firestone Airide’ airsprings. 
Here’s what they did for 

us: they reduced weight 

half a ton on each tractor and 
resulted in bigger payloads; 
the units were on the road 
more because less vehicle 
maintenance was required; 
vibration damage was 
reduced and our drivers 
reported better vehicle 
control and comfort. We 
liked them so much that we 
ordered 35 more tractors 
with Firestone Airide 

eight months later.” 










































Firestone Airide adds to your 
trucking profits in many ways: 

(1) reduced gross vehicle weights, 
tractor and trailer; (2) increased 
payload capacity; (3) extended 
vehicle and tire life; (4) lowered 
maintenance, repairs, downtime; 
(5) curtailed damage claims; and 
(6) lessened driver fatigue. PUT 
THE PAIR ON AIR! Put Airide 
airsprings on both your truck tractors 
and trailers. They’re fleet tested 
and profit proved over 750 million 
road miles. Write today for free 
Airide booklet: Firestone Industrial 
Products Co., Dept. 40-1, 
Noblesville, Indiana. 


AIRIDE* AIRSPRINGS 


for truck tractors and trailers 


Firestone Industrial Products Co., Noblesville, Indiana 
Copyright 1960, The Firestone Tire & Rubber Co. 
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Precise measurement of 
ingredients in automa- 
tic batching of ice 
cream mix is performed 
by metering devices 
such as the one shown 
here. The information 
gathered by the meter 
is relayed to the control 
console seen in photo at 
upper right. 





From a programming console, pasteurization, homogenization 
and cooling processes are remotely controlled. Automatic opera- 
tion also includes in-place cleaning of lines and tanks after the 
ice cream is made. The installation is completely automatic 
from blending of ingredients to freezing tanks. 


dairy ingredients as well as con- 
tinued progress in finding new 
ways of controlling and improving 
the quality and consistency of the 
ice cream. 


The new system helps meet the 
goals through batch blending of 
all ingredients by means of coded 
punch cards; graphic representa- 
tion and centralized control of the 
entire mix process, including pas- 
teurization, homogenization and 
cooling processes; automatic HTST 
system; and both automatic and 
manual operation of Clean-In-Place 
system. 


Carl H. Blanchard, Jr., Hood 
director of engineering, said, “To 
the best of our knowledge, the 
system is the only one of its kind, 
incorporating automatic control 
concepts believed to be the most 
advanced in the ice cream industry. 
In contrast to conventional meth- 
ods, the improvement in mix batch- 
ing borders on the miraculous.” 


He pointed out that the auto- 
mated system eliminates much of 
the heavy manual labor normally 
involved in batching. In fact, two 
men operating the new system now 
produce 2,500 gallons an hour, 


whereas under the old system, nine 
men worked to produce 1,300 gal- 
lons an hour. One of the things 
that makes this possible is the de- 
livery of all ingredients in fluid 
form by mobile tanker. Storage of 
all ingredients is in tanks, thus 
eliminating the need for storage 
space for barrels, bags, drums, and 
10-gallon cans. 


Employees Transferred 

Hood officials emphasize that it 
is company policy not to lay off 
anybody because of technological 
improvements. The seven men 
whose jobs were displaced by the 
system are now working elsewhere 
in the Hood establishment. 


Here is how the system works: 


Mixing proportions of the dairy 
ingredients is a complex operation 
Different mixes vary in content of 
milkfat and milk solids while non- 
dairy ingredients vary in formula 
according to flavor, quantity and 
other features. Moreover, the mix 
for a given formula must be re- 
calculated daily due to fluctuations 
in the constituents of the dairy 
products. 


The computer, separate from the 
control system, mathematically de- 
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Four 20,000-Ib. BLH load cells support each of the 6000-gal. 
weighing tanks at Sunshine Farms. Completely sealed against 
moisture, the cells need no additional protection. Concrete 
pedestals and splash covers shown were provided by the 
customer—are not required for installation. 
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When the Sunshine Farms Division 
of the Borden Company began full- 
scale modernization of facilities, its 
engineers turned to a modern 
Baldwin SR-4® system for weighing 
two new 6000-gal. receiving tanks. 


In making their decision they knew 
that... 


@ The SR-4® System, comparable in 
initial cost to other weighing methods, 
would permit substantial savings during 
future expansion. 


@ Clean and compact in design and 
appearance, the Baldwin system required 


negligible installation space, simplified 
installation problems. 


@ A single precision instrument would 
indicate the weight of milk in either tank 
at the turn of a selector knob. System 
accuracy: within 1/20% (less than one 
pint in each 200 gal.). 


@ They would have fewer maintenance 
problems. No knife edges—no problem 
of corrosion, wear or loss of accuracy. 
And no special skill or training would 
be required to operate the simple 
Baldwin system. 


@Four-leg storage tanks, readily 
available from manufacturer, required 
no alteration for load-cell weighing. 


Learn how easy it is to go to modern 
electronic weighing with a Baldwin 
SR-4® measuring system, designed 
to meet the sealing requirements of 
the National Bureau of Standards. 
Send for the new booklet, “SR-4* 
Tank-Weighing Systems for the 
Dairy Industry.” Write Dept. 9-I. 


SR-4® Systems are now distributed 
nationally to the dairy and food 
industry by The Creamery Package 
Manufacturing Company, 1243 West 
Washington Blvd., Chicago 7, Ill. 


First in force measurement 


BALDWIN - LIMA: HAMILTON 


Electronics & Instrumentation Division »« Waltham, Mass. 


SR-4°® Strain Gages *« Transducers * Measurement Systems 
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termines how much of each in- 
gredient is required for a given 
formula and translates this infor- 
mation into pounds on a coded 
punch card. The necessary infor- 
mation is fed into the computer, 
which figures out the formula in 
50 milliseconds—more than 20,000 
times faster than a man can make 
the calculation. The formula, ac- 
curate to within 2/10 of one per 
cent, is displayed on an indicator. 
The information from the indicator 
is then punched on a card. 


The punch card, which may be 
used also for inventory and ac- 
counting purposes, masterminds 
electronic equipment that directs 
the flow of raw products from 
storage to blending tanks. 


The card is inserted in an in- 
strumental console designed by the 
Pottermeter Company. The console 
contains 11 meters serving as the 
output control. One is a main con- 
tact which is closed whenever a 
card is in the “reader” and which 
serves also as an on-off control for 
the batching operation. Nine other 


contacts energize pumps and valves 
associated with unloading of in- 
gredient storage tanks while an 
11th contact alternately loads the 
two blending tanks. 


The keys to the measuring of 
ingredients into the blending tanks 
are flow sensing devices which have 
a turbine-type rotor. Each rotor 
contains a powerful magnet. As 
liquids pass through the meters, 
the rotors generate pulse trains 
directly proportional to the quan- 
tity of liquid passing through the 
units. The pulse trains drive total- 
izers, recorders and other controls 
in the control room. 


When a flowmeter indicates that 
the quantity punched on the card 
for an ingredient has been reached, 
the contact opens, stopping the 
pump and closing valves for that 
product. This is done until all con- 
tacts are open, indicating the 
batching is complete. 

All dairy ingredients are batched 
at one time into a common line 
which leads to one of the two 
1,000-gallon blending tanks. Dur- 








Small Bore Inflation 
A New Preventative for Mastitis 


2 years in development .. . outstanding success 
story on over 100 test farms from coast to coast. 


@ The new Crown narrow bore “one piece” inflation 
. . @ new pre- 


promises you no tissue irritation . 
ventative for mastitis. 


@ No damage from creeping. Udder is protected by 
a cushion top. The cushioned top makes it im- 
possible to pull the udder down into the liner 


during a normal milking cycle. 


@ The soft ‘glove-like’” fit of the small bore mas- 
. no slapping or pounding... 


sages tenderly . . 
teat will not balloon. 


NO EXTRAS TO BUY---WILL FIT SHELLS OF MAJOR MILKERS 


S S s 
16R / / Wr F af 
fr’ 160 | no a for > 
y for Perfection Conde 
4 De Laval Rite-Woy Chore-Boy 
rf Seors Hinmon 
Wards 


* CROWN DAIRY SUPPLY COMPANY 
See Your Dealer - 323-8 w. College Avenue, Waukesha, Wisconsin 


or Write... 


Universal for 


Please send me more information on the Crown small bore “one-piece” 
inflation for mastitis control . 











CROWN DAIRY SUPPLY C0,:"°""- 
Waukesha, Wisconsin $ City: 


State: 





Make of Machine: — 
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—_—__—_— Number of Units: —______ 





ing the process other ingredients, 
including liquid sugar and choco- 
late, are metered automatically into 
the line. 


Blending tanks are equipped 
with high and low level probes. If, 
during batching operations, a tank 
becomes filled, the high level probe 
shuts off all pumps from the raw 
product tanks and sounds an alarm 
lighting up an “Incomplete Batch- 
ing” nameplate on the graphic 
console. This signals the operator 
to push a button and correct the 
condition by manually switching to 
the other blending tank. 


Ingredient storage tanks — there 
are nine of 2,000 gallon capacity 
each — also are equipped with high 
and low level probes. In the event 
of low level during batching, an 
alarm sounds, flashing a light on 
the graphic console indicating the 
tank involved. The operator then 
either switches to an alternate stor- 
age tank or awaits the end of the 
batching cycle to insert a special 
punch card in the batch blending 
console to make up the missing 
ingredient. 


The graphic console for cen- 
tralized control not only shows 
levels in ingredients, blending and 
mix storage tanks, valve positions 
and pump operations, but it in- 
cludes automatic CIP controls, and 
a fully automatic HTST system. 

This system is designed so that, 
if a low level occurs in the balance 
tank, water is circulated between 
the tank and the pasteurization 
(HTST) unit until the flow from 
blending tanks is resumed. 


When a mix is complete and is 
being emptied out of the balance 
tank on its way to storage, a low 
level probe on the balance tank 
sends the message and lights a 
“Select Tank” nameplate on the 
panel in the control room. This 
light flashes for 30 seconds or until 
the operator acknowledges the 
alarm and selects the storage tank. 


The automatic system has aux- 
iliary control for emergency opera- 
tions. 

While precise figures are not yet 
available, it is quite clear that the 
Hood system will result in a sharp 
drop in the unit cost of production 
of ice cream mix. 
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How many 
extra sales for you 
in this picture ? 


Vendo Milk Merchants 
can reach them all! 


Schools in your area are crowded with youngsters from 
six to sixteen who can be “captive customers” for your 
milk every day during the school year. There are 
extra sales for you when you make cold, delicious milk 
automatically available at school through Vendo Milk 
Merchants. The Vendo Milk Merchant’s illuminated 
showcase spotlights your product and package . . . makes 
your brand name familiar to these young customers. 

Because Vendo Milk Merchants are close at hand, 
they invite sales every hour of the school day. Push- 
button operation makes it easy and fun for children 
to buy! For more information on how these youngsters 
can be your customers, call your Vendo consultant or 
write us today. 








Vendo 
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Single-strain cultures can give 


improved products 


‘.. MANUFACTURE of cul- 
tured dairy products with repro- 
ducible quality and desirable flavor 
demands careful control and selec- 
tion of the starter organisms. 


Uniform aroma, Failure of cultures due to bacteri- 


ophage action has been minimized 
in the production of cheddar cheese 
by systematic rotational use of 
single-strain cultures of Streptococ- 
cus lactis or Streptococcus cremoris 
with well-defined bacteriophage 
sensitivities (4). 


fewer failures, 
simplified routine 
reported in buttermilk 


and sour cream 
Lately a somewhat similar tech- 
with use of nique has been developed for the 
production of cottage cheese and is 
lactic streptococci used satisfactorily now by several 
cheese manufacturers in the pro- 
duction of considerable quantities 

of cottage cheese (3). 
This suggested that the same 
pairs of single-strain cultures of 
S. cremoris or S. lactis such as were 
employed in the production of cot- 
By V. B. ANDERSEN tage cheese might be used advan- 
tageously in the production of cul- 
tured buttermilk and cultured sour 

cream. 

Due to the scarcity of suitable 
strains such starters have not been 


TABLE 1: Amounts of Aroma Compounds TABLE 2: 
for Maximum Flavor Improve- 
ment in Cultures 








widely used in making cultured 
buttermilk or cultured sour cream. 
These products require starters con- 
taining species of Leuconostoc for 
finest flavor. 


Single strains of Streptococcus 
normally used in cottage cheese 
production do not possess the 
mechanism for the aroma develop- 
ment characteristics of a starter 
culture of good quality (1). 


In order to improve the flavor of 
single-strain cultures to the point 
where it would equal the flavor of 
commercial buttermilk made from 
mixed-strain starter cultures con- 
taining aroma bacteria two ap- 
proaches were taken. 


1) Different flavor components 
from the Leuconostoc fermentation 
were added to series of samples in 
an attempt to simulate the desired 
buttermilk flavor. 

2) The fact that strains of the 
aroma producing Streptococcus dia- 
cetilactis have been used success- 
fully in starters for cultured butter, 
either partly or fully substituting for 
strains of Leuconostoc, suggested 


Flavor Acceptance of Butter- 
milk Made with Single Strains 
of S. Lactis or S. Cremoris plus 








Compound Acoma nda S. Diacetilactis vs. Commercial 
Buttermilk 
Diacety| 10 ppm 
Propionic acid 50 ppm Preferred by 
Formic acid No improvement at any level % of 
Acetic acid No improvement at any level Sample Culture Participants 
Citric acid No improvement at any level 
Commercial Starter a Commercial Buttermilk 14.3 
Distillate “A” Corresponding to 5ppm B Single Strains 25.7 
C “nn diacetyl! c Commercial Buttermilk 28.6 
ommercial Starter 
Distillate “BY Corresponding to 10 ppm D Commercial Buttermilk 1.4 
diacetyl E Single Strains 30.0 
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Atlantic Sales Engineer points to optimum coating on bottom flap. 


A pioneer in the development of compounded dairy wax, Atlantic’s 
Durafin waxes are tops in the industry today. These waxes have 
superior appearance, mechanical strength, flexibility and heat sta- 
bility qualities, under all kinds of operating conditions. All Durafin 
waxes are available in cartons, on pallets, in bulk haulers or in tank 
cars depending on your needs. 

Add to this product quality a field-trained Atlantic Sales 
Engineer and you ve got a pair of specialists equipped to serve any 
dairy. Armed with his exclusive Dairy Wax Test Kit (see inset), 
your Atlantic Sales Engineer will check your operation from stored 
blanks to finished carton. You'll get a written report covering all 
variables which could improve your waxing operation. 

We invite you to test this pair of specialists. Call or write The 


Atlantic Refining Company, 260 South Broad St., Philadelphia, or 


any of the offices listed. 





Atlantic’s Durafin waxes are favorites of the dairy industry. 


ATLANTIC SALES ENGINEERS AND DURAFIN 
PROVE TOP DAIRY WAX SPECIALISTS 










ort) Designed exclusively by Atlantic 
. to improve dairy wax coating, 
compact Dairy Wax Test Kit is 
fully equipped from accurate 
scale to Atlantic densometer. Kit 
sets up quickly, does not inter- 
fere with normal dairy operation. 


WAXES e LUBRICANTS « PROCESS PRODUCTS 


Providence, R.1., 430 Hospital Trust Bldg. » Syracuse, N.Y., Salina and Genesee Sts. + Pittsburgh, Pa. Chamber of Commerce Bidg. + Charlotte, N.C., 1112 South Bivd. 
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TABLE 3: Flavor Acceptance of Buttermilk Made with 
te RY Single-Strain Cultures vs. Commercial Buttermilk 
A B Cc 
S A LE S F re) *) Group Culture Modification % % % 
Single Strains + CO, 50.0 53.8 25.0 
YOU 1 Single Strains + CO. + 10 ppm diacetyl 31.5 30.8 75.0 
~~ = ©< Single Strains None 18.5 15.4 0 
WITH A Commercial 
Buttermilk None 77.8 62.0 35.7 
M ASTER-BILT " Single Strains + 10 ppm diacetyl 11.1 38.6 35.7 
Single Strains + 50 ppm propionic acid 11.1 9.4 38.6 
PORTABLE REFRIGERATED Single Strains + CO. 13.2 17.4 44.4 
TT Commercial 
ISLAND MERCHANDISER j Buttermilk None 78.9 73.9 444 
Single Strains + 10 ppm starter distill. 7.9 8.7 11.2 
A: Scored by persons frequently judging buttermilk. 
B: Scored by persons frequently consuming buttermilk. 
C: Scored by persons other than A and B. 
%: Preferred by % of to'al participants in this group. - 
{ 
that attempts be made to use these mediately and after 24 hours by a 





@ Holds 4.2 cu. ft. of product... 
® Occupies only 4.75 sq. ft. of floor 
@ Weighs only 105 pounds, 


Dual temperature control available to permit 
storage of products above or below the 
freezing level. 


PUSH YOUR PRODUCT 
IN THE HIGH-TRAFFIC 
AREA OF THE STORE AT 


LESS 


COST FOR 
YOU 








organisms with strains of S. lactis or 
S. cremoris in the production of cul- 
tured buttermilk and sour cream. 


Experimental Procedure 


A. Addition of Different 
Components 


Flavor 


Initially, attempts were made to 
correct the high-acid, flat flavor 
associated with the  single-strain 
cultures by addition of several syn- 
thetic flavor compounds from the 
Leuconostoc fermentation. 


Pasteurized skimmilk 
checked for inhibition from anti- 
biotics (2) and inoculated with 1 
per cent of two single-strain cul- 
tures of S. lactis or S. 
Twenty cultures were used for this 


work (3). 


was 


cremoris. 


Each portion of inoculated skim- 
milk was incubated at 20° C. for 
16-18 hours until the titratable 
acidity reached .85 per cent calcu- 
lated as lactic acid. After cooling to 
10° C. the sample was divided into 
several smaller portions in which 


flavor panel. 


Addition of the compounds in 


Table 1 


combinations to the carbon dioxide- 
treated cultures was tried on sev- 


in various 


amounts and 


eral series of cultures. 


Except for the modifications indi- 


cated, the same procedure was used 
for inoculation, incubation and 
cooling of the cultures of single- 


strains as for commercial buttermilk 
samples used for comparison. Salt 
concentration and butterfat content 
were identical in all samples and 
the titratable acidity was held with- 


in .05 per cent expressed as lactic 
acid for all samples. 


Several different modifications of 


the cultures were compared with 
commercial buttermilk made with 
mixed-strain cultures containing the 
aroma bacteria. Over 200 persons 


participated in 


this comparison. 


The results appear in Table 3. 


B. Use of Single-Strain 


Strepto 


cocci and Streptococcus Diaceti- 





5937 the influence on flavor of adding lactis 
SEND THIS COUPON FOR MORE INFORMATION diacetyl, propionic acid, acetic acid, Two strains of S$. diacetilactis 
| ’ i? anid < WtHIC aC ser: . ’ . , 
r ction dawaat formic acid and citric acid separ- (DRC1 and DRC2), obtained from 
; MASTER-BILT REFRIGERATION MFG. CO. ; ately or in different combinations the Commonwealth Scientific and 
' 4247 Folsom Ave., St. Lovis 10, Mo. and addition of starter distillate [dustrial Research Organization of 
Please send me complete information and i were checked (Table 1). —" - ’ it col C 
' prices on your portable refrigerated Island | ( ) Australia, and one str ae . 10), 
Merchandiser. ' . , ained fr ac srcial labora- 
! erchandiser ' Other series of samples were pre- obtained from ence , 1 ‘ “ 
‘ seveee u : . : > -ach inoculated with 9 
; oe axbolatgiec gains aegaiaie i pared using several single-strain pee — 9 r es - “" 
UM eeeeeeseeseeeeesessseeese . . ‘ "2 2-5 at . 5 O S. actis or 
' ' cultures and amounts of sodium bi- single-strain cultures — 
. Cites tcecipeceaseihaadas: a ‘ : 1 S. cremoris (2) 
: ee See: een : carbonate ranging from 0 to .5 per shi pi 
OE ee ae eee. cent. The samples were scored im- Pasteurized skimmilk fortified to 
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DILCUUTH moderts 

The MUELLER line offers a wide range of sizes 
from 90 gallons through 5000 gallons and larger! 
This enables you to exactly fit your new MUELLER 
tank to your herd. 

Whether your particular operation calls for a 
vacuum or atmospheric type tank, you will have a 
choice of both of these basic types from MUELLER. 
Regardless of your choice, you'll find the same top- 
quality materials, flawless workmanship and atten- 
tion to detail, and superior design in either the 
vacuum or atmospheric MUELLER Bulk Milk Farm 
Tank. 








Every MUELLER Tank meets the most rigid 
sanitary standards, and cooling performance is as- 
sured with an efficient, economical direct-expansion 
refrigeration system. The MUELLER Tank features 
a built-in control panel mounted on the end of the 
tank, stainless steel evaporator coil, corkboard in- 
sulation, and in the smaller sizes is available in 
both remote and self-contained condensing unit 
models. 

For more information and/or the name of your 
nearest dealer, fill out and return this coupon. 


SCHERER EEE EEE EEE ORO RHR EHR Ee 


: PAUL MUELLER COMPANY 
: P.O. Box 150 
» Springfield, Missouri 


| am interested in learning more about Mueller Tanks 


eect [J Crtee —______ mP( i] PAUL MUELLER CO. 
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10 per cent total solids was used for 
the mother culture and the trans- 
fers were made to bottles contain- 
ing a mixture of homogenized 
whole milk and pasteurized skim- 
milk in the ratio 1:1, resulting in a 
milk with butterfat content of ap- 
proximately 1.75 per cent. 


Each portion of milk was inocu- 
lated with .5 per cent and .2 per 
cent respectively of 24 hours old 
cultures of two single-strain cul- 
tures of S. lactis or S. cremoris and 
one strain of S. diacetilactis. The 
bottles were incubated at 21° C. 
for 17 hours and 1 per cent sodium 
chloride was added after cooling 
the culture to 10° C. 


Salt and butterfat concentration 
and acidity were kept identical for 
commercial buttermilk used for 
comparison of quality and general 
acceptance. The samples made 
with the single-strain cultures in- 
cluding the aroma bacteria were 
judged by a group of about 200 
people representing judges of but- 
termilk as well as consumers of 
buttermilk. The results of this com- 
parison are presented in Table 2. 


The additions of the synthetic 
flavor compounds in Table 1 did 
not improve the flavor of the cul- 
tures significantly and the effect 
was not consistent for all of the 
strains used. The table shows that 
it was possible to establish a level 
of addition of compounds at which 
most of the cultures showed a 
definite improvement in flavor. 


Added Carbon Dioxide 


It was found that bubbling car- 
bon dioxide through the single- 
strain culture greatly improved and 
enhanced the flavor. Samples con- 
taining from .05 per cent to .15 per 
cent sodium bicarbonate were des- 
cribed by the panel members as 
being equal and in some cases su- 
perior in flavor to several samples 
of commercial buttermilk in the 
same series of comparison. 

Also it was found that the keep- 
ing quality of the samples with 
added carbonate was equal to and 
better in many cases than that of 
commercial buttermilk. 


Addition of the compounds in 
Table 1 in various amounts and 


combinations to the carbon dioxide- 
treated cultures did not improve 
the flavor enough to warrant the 
addition. However, a slight im- 
provement was noted by some 
judges where propionic acid, dia- 
cetyl and/or starter distillate were 


added. 


Table 3 shows that although 
some persons in each of the three 
groups, A, B, and C, might prefer 
the samples with the synthetic 
compounds added or with the car- 
bon dioxide addition, the greatest 
majority still preferred the com- 
mercial buttermilk. 


It would also seem that the car- 
bon dioxide in cultured buttermilk 
is of greater importance than other 
flavor compounds such as diacetyl, 
acetic acid and propionic acid. Ad- 
dition of the synthetic compounds 
to the cultures do not give the same 
milk aroma as the same compounds 
produced in the fermentation pro- 
cess. 

Like so many other food flavors, 
the desired flavor of good butter- 

(Please Turn to Page 128) 
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flavor...under all conditions! 


For full-time milk protection, you'll want these John 


Wood features: 


NEW spray cooling principle cools fast, can’t 


freeze milk. 


NEW agitator design for uniform milk quality 


in all parts of cooler. 


NEW seamless cabinet sets highest sanitation 


standards. 


NEW low height for easy pouring. 


FREE booklet provides details on bulk cooling. For 
your copy of “Modern Milkhouse Must — A Cooler 
You Can Trust,” fill in this coupon and mail it to 
JOHN Woop CoMPANY, HAVERLY EQUIPMENT DIVISION, 


Royersford, Pa. 
Name 


THE BEST TASTING MILK 


IS COOLED IN A JOHN WOOD! 


Better tasting milk sells better. That’s why it’s so 
important to own a bulk milk cooler that protects milk 
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JOHN WOOD COMPANY 


Haverly Equipment Division 
Royersford, Pa. 
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Dacro Caps 


TASK 
DESIGNED 


to seal 


dependably 





Task-Designed Dacro Caps are engineered to keep a 
firm, reliable seal on full milk bottles. Your custom- 
ers can store full bottles on their sides on shallow 
refrigerator shelves without fear of messy leaks and 














wasted milk. Surveys show that families buy more 
milk when they can store more milk—and they can 
store more milk when you use Dacro Caps. We 
will be glad to provide you with more information. 


EY 
ROW ae for closures + cans + crowns + machinery 
CROWN CORK & SEAL CO., INC., 9300 Ashton Rd., Philadelphia 36, Pa. 
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Political conventions very big on milk I 


Delegates at Los Angeles and Chicago treated to milk " 


courtesy of American Dairy Association. The press liked it too. 


M ILK enjoyed a place at, and 


was enjoyed by, delegates to the 
recent Republican and Democratic 
conventions at Chicago and Los ~2 
Angeles. Milk was distributed in 





e! 
the popular Flying Donkey Lounge e 
at the Democratic convention and oO 
at four separate locations in Chi- ‘ 


a 
cago when the Republicans gath- h 
ered. The project was engineered s 
by the American Dairy Association. c 
The Flying Donkey Lounge in J 
Los Angeles was maintained by 
various airlines. Distribution of 
food at the Lounge was handled 
by a caterer who furnished guests 
with milk donated by the Ameri- 
can Dairy Association. The Demo- | 
crats met late in the afternoon. 
Harold Stassen, former Governor of Minnesota, uses a The Flying Donkey Lounge served 
respite from hard politicking to do what the sign says. as a rest spa where delegates found 





~— a ii ci ea le 








In the Flying Donkey Lounge, Mrs. Louis Hill and Mrs. 
John R. Himes, both of Florida, rest and refresh with 
milk furnished by the American Dairy Association. old Senator from Rhode Island. 


You never outgrow your need for 
milk, says Theodore Green, 93-year- 
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Growing Trend in Replacing 
Heat Exchangers Is... B U Y 





Establishment of a definite prefer- 
ence for a specific make of plate heat 
exchanger among experienced users 
of such equipment demands first of 
all a plate having unusually high 
heat-transfer efficiency, together with 
strength to maintain its calculated 
clearances during operation. Chester- 
Jensen has exactly that plate. 


But for each individual customer, 
there are still economic and engi- 
neering problems to be solved .. . 
problems which, for example, involve 
doing the specific job at highest effi- 
ciency with an economically small 
number of plates. This often means 
lower first cost—always lower main- 


Pictured on this page are some* of the 
Chester-Jensen Plate Heat Exchangers 
which have recently replaced units of other 
manufacture in HTST service. The grow- 
ing “Buy C-J” trend extends to replace- 
ments for prior model York units, as 
well as to machines installed as original 
equipment. 


tenance cost. Most important, the 
constant efficiency of Chester-Jensen 
plates enables us to install each ma- 
chine with an exact knowledge of 
its capabilities. 

We believe it to be true, that the 
combined years of experience of the 
engineers who develop or check the 
plate arrangement of each individual 
Chester-Jensen Plate Heat Exchanger 
exceeds that of any similar group in 
U.S.A. 

Perhaps this is a reason why the 
industry regards our equipment with 
constantly increasing confidence. 
Whatever the reason, we are duly 
appreciative. 


*Names of companies will be furnished on 
request, together with descriptive literature. 


CHESTER-JENSEN COMPANY 


Main Office and 
Factory: 


5th and Tilghman Sts. 





se 
Builders of the Original V 
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Chester-Jensen 
Equipment 

Is Built Entirely 
In U.S.A, 
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WASH and 
SANITIZE 


in minutes --- 
instead of hours! 






‘DeLuxe Stainless Steel 


STERILIZER 


@ ITWASHES @ IT RINSES 
@ IT STERILIZES @ IT DEODORIZES 
@ IT PRE-HEATS 
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“Its Pedal Operation” is as simple as 
stepping on the gas pedal of your car 


Saves Work — Saves Money 


- - wherever Refuse Cans — Mixing 
Kettles—Stock Pots—Milk Cans—Insu- 
lated Carrier-Dispensers or any Large 
Containers — Waste Baskets, etc., re- 
quire cleaning and sterilizing—It does 
the job Faster, more thoroughly and 
with the greatest emphasis on Sanita- 
tion — Pays for itself quickly. It per- 
mits the use of Hot Water, Cold Water 
and Steam—in any combination or 
sequence — Operates with either High 
or Low boiler pressures — Easily In- 
stalled with standard fittings. 


EXCLUSIVE 


Patented 3 Direction- 
al, Pressure Propel- 
led, Cyclonic Jet 
Spray Nozzle Scours 
And Sanitizes Every 
Minute Area In A 
Matter Of Minutes— 
it Is Truly Revolu- 
tionary! 


Write for FREE Literature Kit AM-24 


Vacuum Can Co. 
19 S. Hoyne Ave., Chicago 12, Ill., U.S.A. 


Write No. 70 on Reader Service Card 


70 














ca oC, 
NEWSMENS STOMACHS “THAT 
BECAME QUEASY FRom Too 
MUCH FREE ORANGE JUICE 
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**°QWE AN EVERLASTING 
DEBT To THE DAIRY J 
FARMERS of AMERICA 











A major accolade was accorded ADA’s convention milk 
program by this Yardley cartoon panel that appeared in 


the Baltimore Sun. 


a place for a brief rest and a glass 
of milk before assembling in the 
convention hall. 


The GOP convention in Chicago 
was in formal operation only dur- 
ing the evening, a time when milk 
would not ordinarily get much of 
a play. Consequently, milk dis- 
pensers were located at places 
where delegates would gather dur- 
ing the day. These places were the 
Nixon headquarters, press head- 
quarters, women’s lonnge and 
Young GOP headquarters. 


ADA Footed the Bill 


Frank Neu of the American 
Dairy Association writes, “We han- 
dled all of the mechanics of setting 
up the operations with splendid 
help from our colleagues in Ameri- 
can Dairy Association of California 
for the Los Angeles meeting. The 
Chicago operation ran smoothly 
because I have a remarkable assist- 
ant, Mrs. Ellie McCormack, who 
is the best detail handler you ever 
met anywhere. All the expense for 


milk, cups, service, etc. was paid 
for by the American Dairy Asso- 
ciation as part of the dairy farmers’ 
never ending campaign to keep 
milk in the spotlight. We limited 
our operation to fresh, fluid milk 
because the nature of the problem 
made it necessary for us to keep 
the thing from getting too com- 
-plicated.” 


One of the interesting sidelights 
on the operation was the heavy 
demand for milk in press head- 
quarters. Newspaper men accord- 
ing to the popular wisdom are 
thought to exist on cigarets and 
whiskey. According to Mr. Neu, of 
the four milk dispensers operating 
in Chicago, those serving the press 
were the most difficult to keep in 
operation because of heavy de- 
mand. Indeed, the Baltimore Sun’s 
talented cartoonist Yardley gave a 
touch of immortality to the milk 
project with his panel on free milk 
which appeared in the July 26 
issue of that excellent newspaper. 
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SARAN WRAP 
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Now from The Dobeckmun Division— 


unconverted SARAN WRAP—for all =" 





who do their own packaging! 





SARAN WRAP offers a virtual catalog of advantages to the meat packer: SARAN WRAP works well with manual, semi- 
automatic or fully automatic processes, either in store or factory...its moisture impermeability locks flavor and moisture 
in, keeps air out, extends freshness and retains the favorable color of your meat... SARAN WRAP is sparkling clear, fits 
snugly around products, may be shrunk fitted (for links, hams, etc.), provides an appetizing showcase that boosts sales, 
ups repeat sales... SARAN WRAP is heat-sealable and machineable, takes printing, labels are easily applied to it. And 
with all this, SARAN WRAP is inexpensive—surprisingly so. Write for full information to DOBECKMUN, authority in flexible 
packaging, whose vast experience is yours for the asking. 


THE DOBECKMUN COMPANY <{> 


A Division of the Dow Chemical Company, Cleveland 1, Ohio + Berkeley 10, California + Offices in most principal cities. 


*T. M. The Dow Chemical Company 
Write No. 71 on Reader Service Card 








72 


Returns, special deliveries major 


problems with dating 


By NORMAN MYRICK 


M.. DATING in one form 


or another was required in 34 juris- 
dictions in the United States in 
1957, according to a study of the 
subject just published by the United 
States Department of Agriculture. 
The 34 jurisdictions included two 
states, one county, fourteen cities, 
one district composed of a township 
and three boroughs, two townships, 
two boroughs, one town and two 
villages. 

Using the 1950 census figures, 
more than 25 million people, ap- 
proximately 17 per cent of the pop- 
ulation of the nation, lived within 
jurisdictions requiring the use of 
a recognizable day or date on milk 
containers. 


Three general situations were 
recognized in the USDA study. 
There were those regulations that 
required conspicuous or plain mark- 
ing of the day or date. There were 
those regulations that required the 
use of a letter, number or symbol 
to identify the day of the week, and 
there were those areas where no 
identification was required. The 
plain and conspicuous requirements 
were considered as and referred to 
as “dating.” The use of symbols or 
other devices not readily under- 
stood by consumers was considered 
and referred to as “coding.” Where 
neither requirement exists, the situ- 


On the average there is 


little difference in volume of returns 


between dating and non-dating 


markets. Individual areas, however, 


show wide range that runs 


from less than 1 per cent to 9.7 per cent. 


ation was, with considerable logic, 
considered and referred to as “non- 
dating.” 


Most of the milk dating regula- 
tions required that the day of the 
week be shown on the cap or con- 
tainer such as “Monday” or “Tues- 
day.” Another method was to show 
the day by the use of a number 
such as “15” or “25.” However, the 
meaning of these dates showed 
considerable variation. “Monday” 
on the cap of a bottle of pasteur- 
ized milk in Baltimore meant that 
the milk in that particular bottle 
was pasteurized on Monday. In 
Connecticut, “Monday” meant that 
the milk was to be delivered on 
Monday. In Birmingham, Alabama, 
“Monday” meant the last day a 
bottle of milk so labeled could be 
sold legally. Of less importance, 
but an indication of the variations 
that occur, was the meaning of the 
dates on raw milk. In Baltimore, 
“Monday” indicated that the milk 
was produced by the cow on Mon- 
day. The use of the term in Con- 
necticut showed the day of bottling. 
while in Naperville, Illinois, “Mon- 
day” meant that Monday was the 
only day on which that bottle of 
milk could be sold. 


One of the striking facts stated 
in the report was the extent that 
voluntary coding was used. The 


report says, “In another 15 states 
where dating was not a legal re- 
quirement, all or most of the paper 
containers of milk carried a coded 
date which was used on a purely 
voluntary basis by the bottling 
plant. Not every State official in- 
dicated the degree of use of a 
voluntary code but it is believed to 
be a widespread practice among 
the nation’s dairies. The key to the 
letter, number, or symbol code 
usually is known only at the dairy 
employing it and by local health 
inspectors and not by the con- 
sumers or grocers unless it is readily 
decipherable.” 


Economic Aspects 

The report, which is part of a 
broad study aimed at more efficient 
marketing of agricultural products, 
was primarily concerned with the 
economics of dating requirements 
The principal economic issue was 
and is the matter of the milk that 
was not sold before time limit speci- 
fied on the dated package expired 
and, therefore, had to be returned. 
The cost involved in extra handling, 
the loss of the container in the case 
of paper, the loss of the product 
when it was dumped or the lower 
class use when it was used in manu- 
factured products, the inefficiencies 
that resulted when special deliver- 
ies were required as both store- 


American Milk Review 













Whatever the weather 
\ 











/ 
A 
a 











PN 
GLASS 











ONLY 
GLASS 
BOTTLES 
TELL THE 
PROTECTS INSIDE 
BEST STORY 
id SAPULPA OKLAHOMA 
O 40 Years Servin g the Dairy Industry 
Write No. 3 Reader $ Card 


September, 1960 























keepers and dairies tried to adjust 
supplies as close to demand as Areas having ordinances requiring the dating or coding of ™" 
possible and the lost sale that oc- containers of milk, 1957 
curred when stores ran out of milk 
were all aspects of the problem Effective date 
painfully familiar to milk distribu- —_ of most recent 1950 
tors. The main value of the report ordinance population < 
lies in the comparisons of returns 
and special deliveries that were ; 
made between the experience of Areas requiring dating: 
dairies in areas where dating was IN NN oF a Soi wascassdiavaadoensoaas 1943 949,708 
required, where coding was re- I a ats 10-18-40 51,280 
quised cc ‘tenctieel velententy ond Boston, Mass ......cccvssccsssussccssssseeeceeeveee l- 1-42 801,444 
where no dating or coding was re- Chicago, __ Eee ne eens ee eee é 3,620,962 
quired. Cicero, Ill. ...... sesenecenecencencennccnncennscanees 5-15-42 67,544 
III, MUNIN . sccnssnansiiomniocsecewvurenehonce 3-19-56 914,808 
Few Returns on Retail State of Connecticut ............ccccccceceeeeees 5- 1-56 2,007,280 
Little difference was found in I TI hcesnidest iacecsnaniipaisablisbesibdeetion 7-19-51 1,849,568 LK 
the rate of returns from retail routes EE I TE sinidesintscnpsctuiicnbiieiationmnanas ; 14,969 
between dating, coding and non- ese i - SON Sea EE he 0 ° +~ aan A 
dating. “In each colegory (dating, efferson County, Ala. ..........sssss - 1-55 558,92 c 
pa non-dating) =i - — alata ae 7-27-55 369,129 
‘ ‘ , 7 IIIA TIL ssscittscheeietenicieinteasinbiesinninetnaiiia 6- 3-37 27,473 eA 
firms had 6 per cent or more milk Milk Control District No. 1, Pa. ° ...... 11-19-30 69,751 1 
returned. On the other hand, one Naperville, Tl. .......ccscssscsessseesseeecesseee 1-23-49 7,013 ws 
or more firms in each category re- State of New Jersey ........c.ccccsssssscseeseee 8-48 4,835,329 
ported that no milk was returned SN MINIS (iicns uscnaicisecacdnomunssiivedoe 10- 1-41 81,994 
on retail routes. It appears that ge 8 een 10-15-53 7,891,957 
rates of returns on retail milk routes Pontiac, Mich. encceccacescssooccosssososneccosoose 4- 9-54 73,681 
are influenced mainly by company ~ a _c Ra are poe panne 
scltey ant the deen of conteal TNE, rissa ps sticeiatmnatolbenitesinibins -27-5 230, 
ee a eee [ON “ae 7-11-55 856,796 
; RINE ITR, oc scincusscaccooscssnscocdnccseane 5-16-49 5,464 
Returns on wholesale routes were eile 4- 1-48 38,946 aa 
a different story. The differentia- I UNS sis eiisclicass dons saycuissssocseandcdaes 2-27-58 11,068 
ting factor here was the ability of be: . 
the customer to choose among the Areas requiring coding: 
gz si ‘i — ie a 
variously dated milk containers in Alameda County, RRM Ciceosvccbdsadsaausce a 1-57 740,315 
the store. Although the rate of re- Dodgeville, RUT. :ekcaninisibepeiitetatiniienatanioon 2,532 
: : REELS EAN A en N 4-26-54 163,143 
turns was highest for those firms Fresno County, Calif. ................cc00s0 7- 1-58 276,515 
operating in markets that required NE Md cass dscdnasspincnapvaveinaciosees . 124,681 
dating, there were returns whether SI MEI hc sntesisnictcasdiagmieenanne 7-50 168,279 


dating was required or not. The 


report says, “Wholesale returns of Areas requiring either dating or coding: 





74 


dated milk averaged 2.8 per cent Baraboo, Wis. ae setsssesanesenneccnnecssnsesaness 4 8-54 _7,264 
of Ghat neat ent en whelesde soutes. age —— og Sbacinadeainaiaabeisenias 8- “— ae 
which was significantly higher than POW Moonee, N.Y. ......csccscesssscsseease 3- 2-54 59,72! 


the 2.1 per cent where containers 
were required to be marked with 
a coded date or the 2.3 per cent 
where no marking was required.” 
One cannot help but wonder if the 
savings involved in reducing the 
volume of returns one half of one 
per cent by the elimination of the 
dating requirement is worth the 
time, money and unfavorable pub- 
licity that usually attends such 
efforts. 

Averages, however, are decep- 
tive. Variations in the length of 
time milk could be offered for sale 
legally have, as one would expect, 
a definite influence on the rate of 
returns. Where a 36 hour limit was 
in effect, returns were 9.7 per cent 


*Copy of ordinance not furnished; effective date unknown. 
*Lower Merion Township and Boroughs of Aldan, Lansdowne, and Narberth. 





of the quantity of milk sent out. 
Where the time limit was 48 hours, 
the per cent of returns dropped 
sharply to 4.9 and hit 2.7 when 
the limit was extended to 72 hours. 


The report points out that “High 
rates of returns may be partly a 
result of deliberately overloading 
routes and overstocking stores as 
a competitive practice. This would 
account for some dealers having 
high rates of returns regardless of 
the type of regulation. Neverthe- 
less, considering the rate of returns 
as reflecting a decision for or 


against a policy of overstocking, 
it is striking that more than 40 per 
cent of the firms in non-dating cities 
had returns of less than 1 per cent.” 

Making special deliveries of milk, 
an expensive operation, varied di- 
rectly with dating and non-dating 
requirements. More than half of 
the non-dating firms maintained 
both their rates of returns and rates 
of special deliveries below 2 per 
cent while only one third of the 
coding firms and one fourth of the 


(Please Turn to Page 125) 
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FOR 
GLASS & PAPER MILK CONTAINERS 
ne ne feCatn |eatn 
45 |4 Sq. Qt. Glass Bottles 10 7 Ibs. 
6s 6 Sq. Qt. Glass Bottles 6 6 Ibs. 
8S |8 Sq. Qt. Glass Bottles 6 7% ‘bs. 
4R 4 Rd. Qt. Glass Bottles 10 8 Ibs 





LIGHT WEIGHT 2-Y_ SR| 2 Sq. or Rd. 2 Gal. Glass Bottles 10 7 Ibs 





STURDY 4-Y_ SR} 4 Sq. or Rd. 2 Gal. Glass Bottles + 7% Ibs. 



































ALL WELDED 2-% O}|2 Oblong 2 Gal. Glass Bottles 10 7 Ibs. 

CONVENIENT 
HANDY 4-Y%.0|4 Oblong % Gal. Glass Bottles 6 7%, Ibs. 
EASY TO CARRY 4P 4 Sq. Qt. Paper Cartons 16 8%, Ibs 
RUST PROOF 6P 6 Sq. Qt. Paper Cartons 10 8, Ibs 

(SPECIAL BRIGHT ALUMINUM 
COATED FINISH) 8P 8 Sq. Gt. Peper Cortons 8 9% Ibs 
ATTRACTIVE 2-Y%_ p| 2 Sq. Y2 Gol. Paper Cartons 15 8%, Ibs 
4-Y%, p | 4 Sq. 2 Gol. Paper Cartons 8 7 Ibs. 
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U.S.P. LIQUID PET 


U.S.P. UNITED STATES 


SANITARY — PURE 
ODORLESS—TASTELESS 
NON-TOXIC 


CONTAINS NO ANIMAL OR VEGETABLE 
FATS. ABSOLUTELY NEUTRAL. WILL 
NOT TURN RANCID — CONTAMINATE 
OR TAINT WHEN IN CONTACT WITH 
FOOD PRODUCTS. 









tamination 


8.5.7. Liqui? 
"MroiaTum sree! 


neunsgurnonvue. THE HAYNES MANUFACTURING CO. 


CANT HAS HUNDREDS OF APPLICATIONS 4180 Lorain Avenue + Cleveland 13, Ohio 


IN HOME & INDUSTRY 
Z PACKED 6-12 oz. CANS PER CARTON ROLL-EAST DOLLIES « 


ROLATUM SPRAY 
STANDARDS 





This Fine Mist-like AAYNES-SPRAY 
should be used to lubricate: 
SANITARY VALVES 
HOMOGENIZER PISTONS — RINGS 
SANITARY SEALS & PARTS 
CAPPER SLIDES & PARTS 
POSITIVE PUMP PARTS 
GLASS & PAPER FILLING 
MACHINE PARTS 
and for ALL OTHER SANITARY MACHINE 
PARTS which are cleaned daily. 


THE MODERN HAYNES-SPRAY METHOD OF LUBRICATION CONFORMS WITH 
isi, THE MILK ORDINANCE AND CODE RECOMMENDED 
Comes BY THE U.S. PUBLIC HEALTH SERVICE - - - - 


The Haynes-Spray eliminates the danger of con- 


which is possible by old fashioned 


lubricating methods. Spreading lubricants by the 
use of the finger method may entirely destroy 
previous bactericidal treatment of equipment. 


ROLL-EASY CASTERS +» TABLE CARTS + CAN CARTS + CARRY-BASKETS 


¥ SHIPPING WEIGHT —7 LBS £ QMAP-TITE WEOPRENE GASKETS + NEOPRENE COVERED WRENCHES + “SLIP” CHAIN LUBRICANT 
Write No. 75D on Reader Service Card 
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A SANITARY PLASTIC TYPE 
SOLID FILM LUBRICANT 


FORMULATED FROM USP. LIQUID PETROLATUM 
AND OTHER APPROVED INGREDIENTS 


(Laboratory Controlled) 


SANITARY + NON-TOXIC 


ODORLESS + TASTELESS 


PHARMACEUTICALLY ACCEPTABLE 





PRODUCT AND PROCESS 
PATENTED 








2,477,938 
2,628,187 — 2,628,205 
2,775,561 — 2,065,466 





CONTAINS NO ANIMAL OR VEGETABLE FATS 
ABSOLUTELY NEUTRAL. WILL NOT TURN RANCID 

CONTAMINATE OR TAINT WHEN IN CONTACT 
WITH FOOD PRODUCTS. 
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Aire Forergn Patents 


Labi Fi : 


should be used to lubricate 


Haynes Labi film Sanitary Spray 


Lubricant is entirely new and dif- 


™ Separator Bowl Threads ferent. Designed especially for 

™ Pure-Pak Slides & Pistons opplications where a heavy duty 

= Pump & Freezer Rotary Seals sanitary lubricant is required. 

™ Homogenizer Pistons . 

~ pare Plug Valves Libri Film is a high polymer lu- 

= Valves, Pistons & Slides of Ice bricant and contains no soap, 
Cream, Cottage Cheese, Sour metals, solid petrolatum, silicones 


Cream and Paper Bottle Fillers, nor toxic additives. 


Stainless Steel Threads and 
Mating S. S. Surfaces 
~ and for all other Sanitary 
Machine Parts which are 
cleaned daily. 


Provides a _ clinging protective 
coating for vital metal parts such 
as slides, bearings and other lu- 
bricated surfaces despite moisture. 


PACKED 6— 16 OZ. CANS PER CARTON. 
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: MODEL E 
FOR 56-70 MM GALLON JUGS 





MODEL H 
FOR 38 MM HALF-GALLON JUG 


Ne 
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Promote greater jug sales by using 
the exciting and distinctive HAYNES 
“CARRY-RITE’ PLASTIC HANDLES 
. . « @ superb combination of 
‘BRILLIANT SALES APPEALING 
COLORS” and “UNMATCHED 
CARRYING EASE”. 


THE HAYNES MFG. CO. 
CLEVELAND 13, OHIO 
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PLASTIC JUG HANDLES 


for color + sparkle * design and unusual carrying ease 





7" MODEL F of 


FOR 45-48-51 MM GALLON JUGS 


MODEL G 
FOR 45-48-51-54-56 MM HALF-GAL JUGS 


ALL MODELS AVAILABLE 
IN 4 STOCK COLORS 
* Brilliant RED 
* Sparkling NATURAL 
* Golden ORANGE 
* Sunny YELLOW 


AVAILABLE IN ANY SPECIAL COLOR WHEN 
ORDERED IN MINIMUM QUANTITIES OF 25m 


SAMPLES AVAILABLE 
SPECIFY BOTTLE SIZE & FINISH 
PATENT PEND 


ORDER FROM LEADING DAIRY SUPPLY HOUSES AND BOTTLE MANUFACTURERS 
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Borden's farm products leases all 
of its retail routes 


Eleven new companies created as men in supervisory 


positions become independent distributors. 


Brcinninc in March 1960, 
Borden’s Farm Products Division 
of the Borden Company leased all 
of its retail routes in the metro- 
politan New York area to men who 
had held supervisory positions with 
the firm. The routes continue to 
distribute Borden products but their 
operation and the fruits of their 
operation belong to the eleven new 
independent companies created by 
the leasing arrangement. 


Although in its broad outline 
the idea is rather simple, its de- 
velopment and execution were ex- 
ceedingly complex. More than a 
year of careful study, negotiation 
and planning were necessary before 
the routes were transferred to the 
new companies. Two union locals, 
602 and 338, were involved. Prop- 
erly concerned about the job se- 
curity of their members, they scru- 
tinized the proposal with great 
care. A clause in the present union 
contract prohibits the sale or lease 
of routes to individual routemen. 
At first it was contended that the 
Borden proposal was a violation of 
the contract. Examination and dis- 
cussion between the company and 
the union resulted in the conclusion 
that the people to whom the com- 
pany proposed to lease the routes 
were not employees within the 
meaning of the contract. 


Union officials had strong reser- 
vations regarding the ability of the 
proposed new companies to survive. 
They argued, in effect, “If Borden’s 
Farm Products, with all of its re- 
sources, cannot make retail business 
profitable, how can you expect 
these small companies to make a 
go of it?” No one could give a 
final answer to this question but 


discussion demonstrated to the 
satisfaction of the unions that the 
alternatives were less appealing 
and that while guarantees of suc- 
cess could not be made, the possi- 
bility of success was very real. The 
unions agreed to go along. 


Division of Routes 

The most effective sized unit for 
efficient operation appeared to be 
twenty routes. Accordingly, the 
division of the routes among the 
new companies was maintained at 
as close to twenty as possible. 
There was some variation from the 
ideal—one firm operates 42 routes 
—but in general the goal of twenty 
routes per company was realized 
with a high degree of consistency. 


A great deal of time and care 
was spent in selecting the men to 
whom the routes would be leased. 
Neither Borden’s Farm Products, 





J. J. Siclari, former mana- 
ger of Borden’s Farm Prod- 
ucts’ Staten Island branch, 
is now president of J & F 
Dairy, Inc. 


the unions, nor the employees 
wanted the proposal to fail. The 
necessity of selecting men who had 
the managerial talent to operate 
the new businesses was recognized 
by all parties involved. The eleven 
men who were selected and who 
have accepted the responsibilities 
of owning and running their own 
business were company employees 
who had served in various kinds of 
supervisory capacities. Some were 
branch managers. Some were credit 
managers. Some were route super- 
visors. Some were office managers. 
All of them had demonstrated, in 
one way or another, a degree of 
executive competence and sober 
their 
venture into the field of business 


enthusiasm that warranted 


ownership. 


The routes were offered under 
a leasing arrangement. The dura- 





Frank Isherwood owns and 
operates Marydale Cream- 
eries in White Plains. He 
was manager of the White 
Plains branch. 
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made of modern Steel. VW, 


United States Stee! Corporation — Pittsburgh 
American Steel & Wire — Cleveland 

National Tube — Pittsburgh 

Columbia-Geneva Steel — San Francisco 

Tennessee Coal & Iron — Fairfield, Alabama 

United States Steel Supply — Steel Service Centers 
United States Stee! Export Company 
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King of Prussia Restaurant 
saves on milk costs 


with Stainless Steel dispensers. 





At King of Prussia near Philadelphia, the Horn & Hardart Res- 
taurant serves over 3,000 people every day. The staff has to work 
fast. Equipment has to be the most efficient available. 

Restaurant manager, Edward J. Higgins, says, ““Milk dispen- 
sers are good examples of what we mean by efficient equipment. 
Most customers have milk with a meal. With Stainless Steel 
dispensers, we can fill milk orders faster and easier because we 
don’t have to bother with individual containers. The milk comes 
in bulk cans that fit in the dispenser. We don’t need extra stor- 
age or refrigeration space. And we save money, because with the 
dispensers we pay the bulk price.” 

‘Our dispensers are easy to keep clean because they’re Stain- 
less Steel. They’re sanitary and they look it. That’s why almost 
all of our kitchen equipment is Stainless Steel.” 

If you would like more information about Stainless Steel milk 
dispensers, write to United States Steel, 525 William Penn Place, 
Pittsburgh 30, Pennsylvania. 


USS is a registered trademark 









tion of the lease is for five years, 
to continue thereafter for successive 
five year terms unless terminated. 
The lease may be terminated by 
a ninety-day notice given by either 
party prior to the end of the term. 
Bases for terminating the lease are: 
if the lessee’s milk license is re- 
voked or suspended; if the lessee 
attempts to dispose of or abandon 
routes; if the lessee fails to operate 
the routes in a proper manner or 
becomes insolvent, dies or becomes 
incapacitated. Under the terms of 
the lease, the lessee agrees to op- 
erate under the existing union con- 
tract, fully covered by workmen’s 
compensation insurance, public 
liability insurance, property dam- 
age insurance and product liability 
insurance. The lessee agrees to sell 
only Borden products except where 
products desired are not available 
under the Borden label and these 
are to be distributed only with 
Borden’s approval. 


Use Borden Trade Mark 


Other provisions in the lease 
specify that neither the vendor nor 
his employees will represent them- 
selves as employees or agents of 
Borden’s Farm Products. The name 
of and address of the new company 
is to be prominently displayed on 
the vehicles but the use of the 
Borden trade mark is encouraged. 


The lessee also agrees not to 
solicit business from customers that 
Borden’s Farm Products continues 
to serve. 


The routes are mixed retail and 
wholesale routes known officially 
as combination routes. It was 
agreed that wholesale customers 
taking more than 60 quarts per 
delivery are to be served by Bor- 
den’s Farm Products rather than 
the new distributors. 


A liberal arrangement was made 
regarding payment for products and 
accounts receivable. Products are 
sold by Borden’s Farm Products 
to the lessees at platform prices. 
These prices are specified item by 
item. They are negotiated annually 
in order to adjust them to non- 
producer costs. Producer costs are 
expressed in terms of Order 27 
prices. Prices to the distributors, 
therefore, are subject to change as 


the Order price changes, otherwise 
the price remains stable during the 
course of a year. 


The products are to be paid for 
on a weekly basis. However, when 
the new businesses first started, two 
weeks of grace was extended be- 





ELEVEN NEW PRESIDENTS 
John F. Sullivan, President 
John F. Sullivan Company 
J. J. Siclari, President 

J & F Dairy, Inc. 


Harry Heller, President, 


Helson Dairy, Inc. 

Herbert Krejci, President 
Carol Dairy Corporation 
Meyer Feldman, President 
Summit Dairy, Inc. 

Charles Palmer, President 
Palmer Dairy Products, Inc. 
William Neuman, President 
Midland Farms, Inc. 

Carl San Domenico, President 
Suburban Farms, Inc. 
Carmine Perone, President 
Gramatan Farms 

Frank Isherwood, President 
Marydale Creameries 

Joseph Auresto, President 


Urban Farms, Inc. 











fore the weekly payment system 
went into effect. This gave the new 
owners an opportunity to accumu- 
late some working capital. 


An arrangement was made 
whereby the lessees purchased all 
accounts receivable from Borden’s 
Farm Products. These are paid for 
at the rate of one per cent per 
week. After the first year, the 
lessees pay 4 per cent interest on 
the unpaid balance. 


It was necessary to divide the 
area served by the routes into ter- 
ritories. Dividing lines were made 
as simple as possible, in most cases 
the boundaries were determined by 
bodies of water, parkways and rail- 
road lines. It was recommended 


that the new owners select a point 





of distribution as near to the center 
of the territory as possible so that 
all parts of their territories would 
be within easy contacting distance. 
Most of the vendors leased property 
on a five year basis. Facilities in- 
clude office space, a chill box, 
loading platform and truck storage 
space. 


Delivery vehicles were provided 
by various methods. Some of the 
operators leased their vehicles from 
the Hertz and Hupp Corporations. 
Others purchased their retail ve- 
hicles from Borden’s Farm Products 
at prices generally running at book 
value. 


Hauling Procedure 


At first all of the products were 
delivered by Borden’s to the lessee’s 
point of distribution at an agreed- 
upon charge per case. A few months 
ago some of the vendors requested 
that they be permitted to do their 
own hauling. Arrangements were 
then made to sell the heavy tractors 
and trailers owned by Borden’s to 
the vendors. By doing their own 
hauling, vendors were able to split 
the time of certain employees—part 
of the time could be devoted to 
hauling and part to general utility 
work. 


In evaluating the program from 
the company point of view, William 
F. Duemmel, vice-president, said, 
“We do not feel that we have been 
in this undertaking long enough to 
give different advantages and dis- 
advantages. However, there are 
several points which are quite evi- 
dent. 


“In disposing of retail routes, 
direct contact with customers using 
our products is lost. The sales are 
now made through persons over 
whom we have no control. It is 
true that suggestions can be made 
to vendors but the final decisions 
with regard to methods of opera- 
tion are in their hands. 


“The operating spread with 
which we were working has been 
materially reduced. Of course, the 
amount of the spread need not be 
as great as the company-operated 
routes because many of the ex- 
penses connected with that opera- 
tion no longer exist. 


(Pleast Turn to Next Page) 
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1SQUARE 


DURAGLAS’® COTTAGE CHEESE JAR 





Distinctive stippled 
surface enhances the 
appearance of dairy products 


7 PY © . 
16 square jars fit into space O-I airtight closures help oms match closure All the advantages of glass: 
required for only 9 round lengthen shelf life, give con- design to help make attractive visibility, rigidity, flavor 
tubs of same capacity. sumer re-sealing convenience. mass displays. protection, re-use value. 


Designed to help increase your-cottage cheese sales, this new square shape Duraglas jar is priced to protect your profit. 
Ask your Owens-Illinois man, or write. 


purAcLas containers | Q)wWENS-ILLINOIS 
AN () PRODUCT GENERAL OFFICES - TOLEDO 1, OHIO 


; . PACIFIC COAST HEADQUARTERS * SAN FRANCISCO 
Write No. 79 on Reader Service Card 





“In favor of the plan, we believe 
that by having numerous individ- 
uals in charge of groups of routes, 
the incentive for these individuals 
leads them to devote more energy 
towards the promotion of the sale 
of products and perhaps also pro- 
vides better service to the customer. 
Smaller groups of routes, individu- 
ally, receive better supervision than 
larger groups and men in business 
for themselves are likely to be more 
ambitious than salaried supervisors. 
This type of operation also pro- 
vides greater flexibility for adjust- 
ments to conditions as they may 
appear in local areas. 

“We also think that by this sys- 
tem of disposition, a greater num- 
ber of the people living in the 
territory will be exposed to our 
complete line of products. We 
know that the difficulties encoun- 
tered in credit and collections have 
been eliminated for all practical 
purposes so 
cerned. 


far as we are con- 


“We do not claim that the plan 
is the most ideal, but are of the 
opinion that this arrangement is 


more satisfactory than operating the 
routes as company owned.” 


Among the owners of the new 
businesses created by the program, 
the American Milk Review found 
an optimism that ranged from one 
of caution to one of high enthu- 
siasm. The optimism varied with 
the competitive situation. Vending 
machines, and the 
quality of the neighborhood ap- 
peared to be the most significant 
competitive elements. Meyer Feld- 
man, president of Summit Dairy, 
considered his new business a chal- 
lenge he was glad he had accepted 
despite what he termed 
competition” 


nearby stores 


“tough 
Wil- 
president of Mid- 
land Farms, said that he was get- 
ting along fine. About 40 per cent 
of his customers live in apartment 
houses, 60 per cent in private 
dwellings. He said that, although 
there was strong competition from 
other methods of distribution in his 
area, he found that “people who 
like home delivery don’t mind pay- 
ing a penny 
service.” 


in his territory. 
liam Newman, 


or two more for the 


We were impressed by three 
aspects of the Borden’s Farm Prod- 
ucts program. The and _ re- 
sponsible statesmanship with which 
the company carried out the pro- 
gram was a credit to modern busi- 
ness management. The company’s 
responsibilities to its employees, to 
its customers, to its 


care 


stockholders 
and to the owners of the new busi- 
nesses was resolved in a practical 
but highly ethical manner. The 
caliber of the men who assumed 
the responsibilities of independent 
businessmen was a striking char- 
acteristic of the development. Also 
impressive was the action of the 
unions, locals 602 and 338, who, 
despite strong reservations, listened 
to the proposal and then as its 
logic became apparent helped ar- 
range a satisfactory agreement. As 
Mr. Duemmel says, this may not 
be the ideal that 
could be developed but it is a work- 


most solution 


able solution. It was developed 
through careful responsible nego- 
tiations that indicate a mature ap- 
proach to the complex problems of 


industrial management. 





Don’t get 
caught 
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“Early morning rush being what it is, 

| was very pleased to see the Muckle 

insulated milk box ...1 am grateful to Nelson's 
Dairy,” writes Mrs. J. K. Honstedt, Red Oaks, lowa. 





Homemakers everywhere are equally 

enthusiastic about the protection, convenience, 
attractive appearance and easy cleaning features of 
Muckle Leather Grain insulated milk boxes. 


Use Muckle Bottle Cabinets to keep 
your customers pleased with product 
and service. Ask your supply man for 
illustrated bulletin and prices, or write 
us today. 


MANUFACTURING CO. 


Owatonna [2, Minnesota 
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Do you want to get more of your signs 
“up” at the Point-of-Sale? Naturally! The 
big question... bow? Hundreds of leading 
national and regional Point-of-Sale adver- 
tisers have found the best answer in years 
...in Meyercord’s Pressure Sensitive Decals 
and DRI-MARK Films. The convenience and 
speed of waterless application make Pressure Sen- 
sitive Decal Signs popular with fieldmen and retailers 
alike. It’s simply a few seconds’ task to install Meyercord 
Pressure Sensitive Decals or DRI-MARK Pressure Sen- 

sitive Films on windows, doors or any surface. DRI-MARK 
is the new Meyercord development that identifies a wide 

variety of new materials and appearance factors... Mirro- 
Cals, Mylar, Vinyl-Mylar, Laminates and others. One or 
more of these new signs will find a welcome and effective place in 
your Point-of-Sale advertising program. Drop us a line... let a 
Meyercord salesman show you how leading advertisers are using 
DRI-MARK to promote the “new look” at the Point-of-Sale. 


the MEYERCORD co. 


Dept. R-216, 5323 West Lake Street, Chicago 44, Illinois 
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BEAT TIMER 








* 


ment programming the cycling of the CIP Valves. 
Actuated by the timer on the CIP recirculation sys- 
tem, one Control Panel can program up to four 
completely independent circuits. 

















M : - | ® SLIDE 
é SWITCHES 
VALVE PULSING CONTROL PANEL a 
Insures effective cleaning of CIP Product Handling 
Valves and associated piping and processing equip- 
. a ” 
@ - 


The Valve Pulsing Control Panel is simple, de- 
pendable, and highly adaptable. Programs can be 
varied without wiring changes. Step switch and 
relays plug in. Relays contain indicator lights. A 
jog switch permits simple checking of relays, ex- 
ternal solenoid valves and CIP valves. 


OUTPUT 
RELAYS 


The panel is expandable—relays, 2 or 3 pole, can 
be added as plant needs change. All units include 16 
relay sockets and wiring. It can be mounted in rear 
of a control panel, or in dust-tight control box. _¢ 





Taylor Valve Actuators to operate your FLEX-O-TIMER* Timed Program Controller Taylor FULSCOPE* Controller to insure 
Cleaned-In-Place Product Handling to provide for direct time settings of op- precise control of circulated solution 
Valves. Three standard types. eration sequence through pneumatic temperature at any desired value. 


and/or electric actuation. 


If the engineering for your CIP System has been completed, your Taylor Field Engineer will 

be glad to specify the required instrumentation. If not, contact your preferred equipment 

supplier or source of cleaning chemicals... and be sure to specify“ Taylor equipped as usual”. 
Taylor Instrument Companies, Rochester, N. Y., or Toronto, Ont. 


*Reg. U.S. Pat. Off. 


Taylor Lnslruments MEAN ACCURACY FIRST 
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Some of the best safety programs in 
the country are found in Texas. One 
of the reasons is dynamic W. F. 
Leonard (pointing), safety director 
with the Southland Corporation. The 
industry in Texas has given strong 
support to Crusade Child Safety. 
Shown in the photograph are, left to 
right, W. L. Carter, I.A.I.C.M.; R. L. 
Moore, Southland Corporation; E. B. 
Kellogg, M.1.F.; and Mr. Leonard. 


Crusade Child Safety Starts 
September 15—Expect 375 Firms 


To Participate 


ae Child Safety, the Milk Industry 
Foundation’s award-winning safe driving campaign, 
will be expanded this year to become a joint under- 
taking by the Foundation and the International As- 
sociation of Ice Cream Manufacturers. Now in its 
third year, the Crusade should surpass by a sub- 
stantial margin the 350 firms that took part last 
year. This year’s campaign has September 15 as the 
official starting date. 


The statistical justification for such a program 
in the dairy industry is impressive. Over a quarter 
of a million vehicles bearing the identification of 
firms engaged in the dairy business are operating on 
the highways. Most of these vehicles travel in resi- 
dential areas where the concentration of small chil- 
dren is likely to be the densest. The chances that 
a child may be struck by a milk truck are greater, 
simply because of numbers, than for almost any 
other vehicle. 


Last year, traffic accidents in the United States 
claimed 37,000 lives, a figure that includes 5,200 
children. Injuries from traffic accidents amounted 
to a fantastic total of 1,350,000. Of those injured, 
246,000 were children. 


The 1960 Crusade, using the slogan, “The 
world’s best food, delivered by the world’s best 
drivers,” has set up four principal goals. These are: 


1. Save lives and reduce injuries. 
2. Improve employee relations. 

3. Improve community relations. 
4. Reduce costs. 


According to Perry Ellsworth, the Milk Industry 
Foundation’s Director of Safety, the primary pur- 
pose of the crusade is child safety. Major attention 
is directed toward protecting children playing in 
the neighborhoods where trucks delivering dairy 
products are operating. It is a cooperative venture 
between the national associations that are sponsoring 
the program, the local and state dairy associations 
and the individual dairies enrolled in the crusade. 
The national associations, in addition to giving over- 
all direction to the program, supply materials for 
driver-training sessions and publicity materials such 
as markers, posters, route salesmen’s emblems, and 
literature for distribution to schools and homes. 


Participation by individual dairies involves off- 


cial enrollment. This is done on an enrollment form 
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Now Lily* gives you the positive closure 
of plastic in a new lid that guarantees 
Sanitary packaging of cottage cheese, 
meats, and prepared foods in #5 and #10 
tubs! It’s the new Lily Combination 
Over-all Lid . . . a plastic lid with a print- 
able paper insert! 

Seal the flavor inside . . . print your 
selling message on the outside! 
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9 AND 


For free samples, and more information 
about this and other Lily developments 
in dairy packaging, send this coupon, 
or call Lily-Tulip. 


> 


C 


od 


> NAME 
+ COMPANY 
* STREET. 


; City ZONE__STATE. 











> LILY-TULIP CUP CORPORATION 
- Dept. AMR 960 
> 122 East 42nd Street, New York 17, N. Y. 


* Please send: Free samples 0 Informative literatureO + 


























Wholesale or Tee Cream “Jruck Gody. 
Order NOR THAIR 
from sours wvast 


a= 









NORTHAIR RETAIL MILK TRUCK BODY... Model 30-96 
—Equipped with patented, flush-type rolling door in rear, 
with Dutch door in the cross wall or door designed to fit 
your specific requirements. Body shown has load space 8 
feet long. (Other body sizes available.) Temperature 
range: 35° to 40°. 





NORTHAIR WHOLESALE MILK TRUCK BODY... Model 
34—Also features exclusive, flush-type rolling doors. Body 
shown is 14 feet long. (Others available in 9,12 and 16- 
foot standard lengths.) Temperature range: 35° to 40°. 
Has wood-filled rear bumper. 





NORTHAIR ICE CREAM TRUCK BODY... Model 65— 
Has all-plastic side doors and frames. Body shown is 15 
feet long. (Other body sizes available.) Capacity is 1700 
gallons of ice cream. Temperature range: 0° or below 
throughout. 


For Additional Information ~% Li eo, 


© "SOUTEWEST 


TRUCK BODY CO., INC. 


423 Lynch Street + PRospect 6-3784 « St. Lovis 18, Mo. 
Combination and Special Bodies Also Available 


_ Contact Ws For Full Data 





For WMarimum Value ina l960 Retatt, 
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available from the Milk Industry Foundation, the 
International Association of Ice Cream Manufac- 
turers or from state and local trade associations. 
Once enrolled, the dairy conducts training programs 
1 safe driving techniques for its route salesmen 
and strives to develop their enthusiasm for the 
crusade. Drivers are schooled in techniques of 
safe driving that have been learned over the years 
and are, in addition, instructed in the use of and 
provided with the safety materials that are available. 


In 1958, 305 plants participated. More plants 
took part in 1959 bringing the total up to 350 dairy 
firms located in 42 states plus the District of Col- 





For detailed information on the Crusade 
Child Safety program, write to: 
Milk Industry Foundation 
1145 19th St., N.W. 
Washington, D. C. 
or 

International Association of 

Ice Cream Manufacturers 
Barr Building 
Washington, D. C. 











umbia and Canada. The program has been recog- 
nized: by the National Safety Council and the U. S. 
Chamber of Commerce by formal awards for ex- 
cellence and contribution to industry and _ society 
in general. 


A study of the safety records of 55 truck fleets 
that participated in Crusade Child Safety in 1959 
compared with the records of 35 fleets that did not 
participate revealed some striking contrasts. 


The participating fleets covered 8,219,798 miles 
during the month long program. They had 159 re- 
portable accidents for an accident frequency rate 
of 1.93. The non-participating fleets covered a total 
of 865,744 miles and had 23 reportable accidents 
for an accident frequency rate of 2.66. 


At an average cost of $300 per accident, com- 
panies that participated in Crusade Child Safety had 
an accident charge of $579 per 100,000 miles while 
non-participating companies had an accident charge 
of $798 per 100,000. 


Monetary gain, however, is among the least of 
the reasons for participating in Crusade Child Safety, 
according to both common sense and Mr. Ellsworth. 
As an excellent form of community relations the 
program can stand by itself. Beyond that is the 
humanitarian and personal value. Nobody, least of 
all retail route salesmen, wants to run over children. 
The Crusade helps to reduce the ever-present 
possibility. 
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Top surface of brick may be 
smooth, as shown, or non 
slip with wire cut surface 


1%” acid proof joints 


Acid proof brick; note 
serrated edges of brick which 
form mechanical key and 

add to surface adhesion for 
acid proof joint compound 


1” acid proof joint and 
setting compound 


1%," acid proof mastic under- 
layment and cushion for brick 


Top of concrete floor graded 
to floor drains 


Acid proof priming coat 


For information and 
illustrated technical 
data, write: 


~ <N 









Ths floor will resist the pounding of industrial 
equipment and continuous traffic. It is unaf- 
fected by acids, alkalies, destructive solvents 
and cleaning compounds. It is leak-proof...no 
corrosive fluids can reach floor base. It will give 
economic, sanitary performance year after year 
after year. It is a Nukem floor. 

Each industry and plant has its own indi- 
vidual operating conditions. The problems faced 
by a floor in one plant may be entirely different 
than those of another plant. Every Nukem floor 
is designed to provide the finest possible pro- 
tection for each specific installation, with brick, 
jointing compound, expansion joints, membrane 
and concrete primer selected for the specific 
installation. 

Backed by over 30 years of experience in 
the design, manufacture and installation of 
corrosion proof floors, your Nukem floor will 
provide the least expensive installation you can 
find... through years of maintenance-free serv- 
ice. Put the entire problem in Nukem’s hands, 
there’s a representative near you. 


NUKEM PRODUCTS CORP. 


Dept. 1G : 4809 Firestone Boulevard 
South Gate, California N100 
A Subsidiary of Amercoat Corp. 
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Nine New Members Listed 
By All Star Dairy Association 


INE NEW members repre- celebrated its third birthday on 
senting seven states have July 1. The original membership of 


joined the All Star Dairy 23 firms has grown to 77. A mem- 
Association, according to John D. bership of 100 is expected to be 


Utterback, executive director. The reached during the coming year. 
new members are: 


All Star Dairies, Holyoke, Mass. 


Cache Valley Dairy, Smithville, 
Utah / 


Elm Farm Dairy, Medina, Ohio 


YY 


WweIZ 
J DAIRY 


Ideal Dairies, Painesville, Ohio 


£rr 
Johnson’s Dairy, Ashland, Ken- y Y 5} 
tucky — 
2-9 \ 
Moss Farm Dairy, Chesterland, = \ 
: TS { 
Ohio SX Lie wi 
a a 
New Miners Dairy, Butte, Mon- eo SS 
tana - ‘ ‘aA 
Remington Dairy, Providence, yy 
Rhode Island “What's the trouble?” 


Zaiser Dairy, Montevideo, Min- 


The association consists of dairy 
nesota. 


and ice cream plants throughout 
The All Star Dairy Association the United States who have joined 


their efforts to effect mutual bene- 
fits to all members by bringing 
about more economical and efficient 
operations through improved pack- 
aging, merchandising, advertising, 
group purchasing, cost accounting, 
and quality control methods. 


Officers of the Association are 
President Ralph Gardiner of Gard- 
iner’s All Star Dairy, Garden City, 
Kansas; Vice President Frank Red- 
mond of Superior All Star Dairy, 
in Statesville, N. C.; Secretary- 
Treasurer Richard McClellan of 
McClellan’s All Star Dairy, Lan- 
caster, Ohio. Robert Baynton of 
Harmony Farms All Star Dairy of 
Columbus, Ohio is Chairman of the 
Merchandising Committee. 


Ohio now leads in total member- 
ship with 13 plants, followed by 
North Carolina with 11 plants, and 
Kansas with 10 plants. The asso- 
ciation is proud of the terrific con- 
centration of plants that it does 
have, and says that this shows 
“proof” of the success of its opera- 
tion. The concentration is brought 
about by prospective dairies seeing 
the results of signed members and 
then joining up themselves. 





GIRTON Bulk Pick-up Truck 
TANKE 






R 
WASHE 
‘ony S7CbL/ 


HERE IS THE FIRST POSITIVE- 
ACTION TANKER WASHER THAT'S 
LIGHT ENOUGH TO HANDLE WITH- 
OUT A CHAIN HOIST. THE NEW 
GIRTON TTW4L WEIGHS ONLY 37 
LBS. YET GIVES YOU CONSTANT 
SPEED, CONTROLLED FLOW CLEAN. 
ING ACTION UNATTAINABLE WITH 
SPRAY BALLS AND PRESSURE 
NOZZLES. THE ROTATING SLIT-JET 
HEAD IS MOTOR DRIVEN, THROWING 
A HIGH VOLUME OF CLEANING 
SOLUTION TO EVERY SQUARE INCH 
OF TANK INTERIOR, CLEANS TANKS 




























UP TO 30 FT. IN LENGTH. 







FOR COMPLETE DETAILS, SEND FOR GIRTON’S 
NEW 12-PAGE BULLETIN. 


Y 


IRTON ANUFACTURING (onesnr 
= = @ MILLVILLE, PA, oe, 














New products? Wait’ll you 
see Diversey’s exhibit in 
Booth #A225 


AT THE DAIRY SHOW! 
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SURE-FIRE CHOCOLATE 
MILK PREMIUM 


> FLASHES FOR FUN 





> 4 SIGNALS FOR SAFETY 


* 


EXCITES SENSATIONAL 
SALES FOR YOU 





It's a Flasher Light 
for Little Tots’ Police 


It's a Safety Signal 
z = Cruiser Cars 


for Cycling 


VV 
It's a Space Helmet 
for Space Man Games 
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ROCKET YOUR CHOCOLATE MILK SALES WITH 
JOHNSTON'S GREATEST KIDS’ PROMOTION! 


— 


Here, as a part of Johnston’s continu- 
ous merchandising program to sell 
chocolate milk, is the fun-filled fasci- 
nating Beacon Beanie. Kids are bound 
to love the endless variety of games 
they can play and fun they can have 
with the Beanie. Parents will appre- 
ciate the safety of its flexible poly- 
ethylene plastic construction plus its 


ROBERT A. 


P.O. BOX 691 


HILLSIDE, N.J. 
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use as a flashing safety signal. You'll 
enjoy the way the Beacon Beanie will 
give YOUR CHOCOLATE MILK 
SALES a boost. The Beacon Beanie 
is a perfect aid in introducing pros- 
pective customers to America’s finest 
chocolate milk — milk made with 
JOHNSTON DAIRY POWDER. See 
your Johnston salesman or write direct! 


COMPANY 


MILWAUKEE, WIS. 


SAN FRANCISCO, CALIF. 
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Plant Clinie 


By V. H. NIELSEN 


Here Is How to Manufacture 
And Package Cream Cheese 


QUESTION — Our firm has 
given thought to adding cream 
cheese to our line of products. 
We would appreciate your com- 
ments and suggestions as well 
as reference to the literature 
which is available on the man- 
ufacture and handling of cream 
cheese. 


ANSWER: The product which 
in interstate commerce is marketed 
as cream cheese is defined by the 
Food and Drug Administration (5) 
and it must be made according to 
the method outlined below. Van 
Slyke and Price (6) in their textbook 
described the process in detail and, 
on the basis of earlier reports, dis- 
cussed how variations in the process 
affect the product quality, yield, 
etc. More recently Lundstedt (3) 
reviewed the history of the product 
and the development of the stand- 
ards under which it is now manu- 
factured and sold. He also outlined 
a method of manufacture and dis- 
cussed the factors influencing yield 
and quality. 


A number of investigators (1, 2, 
4) have described products with 
essentialiy the same composition as 
cream cheese but made by blend- 
ing cottage cheese curd, or nonfat 
dry milk, cream or anhydrous milk 
fat or concentrated cream, stabili- 
izer, lactic culture or citric acid in 
the proper proportions, pasteurizing 
and homogenizing the blend. But 
these products do not meet the 


standards of identity for cream 
cheese which must be made by 
coagulating cream and cooking and 
draining the resultant curd. 


Here is how it is made: 


1. Ingredients and composition. 
The raw material used for making 
cream cheese is cream which may 
be mixed with milk, skimmilk, con- 
centrated milk, concentrated skim- 
milk or nonfat dry milk such that 
the mixture contains from 16 to 20 
per cent fat. A lower fat content 
will produce a cheese with crum- 
bly, mealy or grainy body or with 
less than the legal minimum fat 
content in the cheese. A higher fat 
content will cause slow and _ in- 
adequate drainage of whey. 


The finished product must con- 
tain not less than 33 per cent milk 
fat and not more than 55 per cent 
moisture. 


2. Pasteurization. The mix is 
pasteurized at a minimum tempera- 
ture and time of 145° F. for 30 
minutes. Higher temperatures may 
be used for more efficient pasteuri- 
zation but the curd from a mix 
which has been pasteurized at 180° 
F. for 30 minutes tends to drain 
slowly. Equivalent treatment by 
the high-temperature-short time 
method (161° F. or higher for 20 
seconds) is also acceptable. 


3. Homogenization. The mix is 
homogenized in a one-stage homog- 


enizer at 120-130° F. and under 


1500-2500 pounds pressure. Ho- 
mogenization gives the cheese a 
smooth texture and distributes the 
fat in the curd in such a manner 
that the whey can be drained easily 
without a heavy loss of fat. 


4. Setting the mix. The mix is 
curdled by development of acid by 
a lactic culture. The amount of 
culture added and the setting tem- 
perature govern the setting time 
which in any given plant is ad- 
justed to fit the schedule of opera- 
tions. The operator may choose 
between the long-setting and the 
short-setting method. By the former 
the mix is inoculated with 0.5-1.0 
per cent culture and set at 70-72° 
F. Coagulation will take 12-15 
hours. By the latter the mix is in- 
oculated withe 5-7 per cent culture 
and set at 88-90° F. Coagulation 
will take 4%-5 hours. By either 
method rennet is added at the rate 
of 1.0 ml. per 1000 pounds of mix. 
This small amount of rennet helps 
to expel the whey from the curd 
during cooking. Larger additions of 
rennet do not materially help the 
expulsion of whey during cooking 
and subsequent draining. They 
may, on the other hand, produce a 
lumpy curd and cause leakage of 
whey in the packaged product. 


5. Stirring the curd. The mix is 
ready for stirring and cooking 
when the titratable acidity is 0.6- 
0.7 per cent. A better criterion of 
complete coagulation is the pH 
which should be pH 4.6. At this 
point the mix is stirred to a smooth 
texture and heat is applied so that 
the temperature of the mix will 
reach 120-130° F. in about an hour. 


During this period the mix is 
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YOU GET MORE PRODUCTION 

- per man hour 

- per dollar of investment 
with WESTFALIA High Capacity 
DAIRY PROCESSING EQUIPMENT 


No matter the size of your plant or the production problem... 
WESTFALIA has a machine to answer your needs. 


% — Whether processing warm or 
cold, there is a WESTFALIA High Capacity Separator for you. 
High skimming efficiency at capacities up to 50,000 Ibs./hr. 


— WESTFALIA has High Capacity 
Clarifiers to open up every production bottleneck. Clarify warm 
or cold at capacities up to 44,000 Ibs./hr. Foamless operation 
guaranteed. 


NG (Special 
Dairy Products)—WESTFALIA makes sanitary high ca- 
pacity equipment for many applications: Butter making (compact 
installation) ... recovery of butterfat from buttermilk... butter 
oil separation . .. cheese production (new type) . .. whey protein 
recovery ... removal of cheese dust from whey . . . production of 
plastic cream. 


Newest installation of the 
MM-13004, WESTFALIA‘s 
30,000 Ib.-per-hr. Separator. 
At Michigan Milk Producers 
Assn., Ovid, Mich., each 
machine processes warm 
milk (110-115 F) at rated 
capacity with extremely 
high skimming efficiency. 





Reserve your copy of our new Catalog showing WESTFALIA’s 
complete dairy line... available soon. 


(ee CENTRICO 


75 WEST FOREST AVENUE, ENGLEWOOD, N. J. * Phone LOWELL 9-0755 
WESTERN DIV.: 3315 CAXTON COURT, SAN MATEO, CALIF. « FIRESIDE 5-7065 
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agitated gently. Stainless _ steel 
pasteurizers adequately equipped 
with agitators are well suited for 
pasteurizing, setting as well as 
cooking the cream cheese mix. 

By inserting a spoon or spatula 
in the mix one may observe when 
curd and whey have separated 
properly. The whey should run 
freely from the curd particles which 
adhere to the spatula when lifted 
from the mix. 


Some operators prefer to add 


25-30 per cent of water to the 
cooked before drainage or 
simply to do all or part of the 
cooking by adding hot water to the 
mix. This addition of water aids 
drainage of the whey. Obviously 
the quality of the water must be 
such that it will not contaminate 
the cheese 
chemically. 


mix 


bacteriologically or 


5. Draining the curd. When the 
cooking is completed, the mix is 
cooled. At 90° F. salt may be added 
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a new, economical, low temperature insulation 


Uni-Crest is an extremely light- 
weight homogeneous white material 
with a smooth, tough surface. It is 
composed of minute, individually 
closed cells, produced by expanding 
beads of polystyrene. Its inherent 
properties make it an excellent low 
temperature insulating material. 


Uni-Crest has a low K factor 
(thermal conductivity) and retains 
its insulating value indefinitely. 
Lightweight, strong, flexible, it has 


excellent bonding characteristics, is 
non-dusting and non-flaking, and 
can be cut and handled easily. 
Uni-Crest is inexpensive, too. 


Uni-Crest is available in widths 
up to 4’, lengths to 12’, and thick- 
nesses from 1” to 8”. Self-extinguish- 
ing Uni-Crest is also available in 
the same sizes. Write today for 
complete specifications and installa 
tion information. 


(U) (N] [-GIREST DIVISION UNITED CORK COMPANIES 


21 Central Avenue, Kearny, New Jersey 


Since 1907 P UNI-CREST 


Engineering offices or approved distributors in key cities coast to coast. 
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at the rate of one per cent of the 
weight of the mix. When the tem- 
perature is 40° F. the mix is 
drained from the pasteurizer and 
distributed in bags made of un- 
bleached The bags are 
placed on stainless steel racks or 
perforated plates in the bottom 
of a vat. When most of the whey 
has drained from them the bags 
may be piled in several layers to 
increase the pressure and hasten 
the removal of whey. For overnight 
drainage it is well to pack the bags 
with ice. 


muslin. 


The draining is continued until 
the proper moisture content of the 
cheese has been attained. The curd 
is then removed from the bags to 
a mixing vat where further adjust- 
ment of the moisture and fat con- 
tents may be done by blending sev- 
eral batches The soft 
curd is packaged in glasses, cartons 
or other containers. The curd may 
also be placed in boxes or forms 
for chilling at 35° F. for 15 hours 
after which it has a firm consistency 
that enables it to be printed and 
wrapped in packages of various 
weights. 


of cheese. 


The use of muslin bags for drain- 
age of cream cheese introduces a 
sanitation problem uncommon to 
the manufacture of perishable milk 
products. It can be solved only 
by strict cleanliness. Some years 
ago the De _ Laval 
Company developed a process for 


Separator 


centrifugal removal of the whey 
from the curd. This method enables 
the operator to separate whey from 
curd with equipment which is more 
easily sanitized. 


Hot Pack Method 


Much of the cream cheese and 
many of the cream cheese spreads 
marketed in the United States are 
packaged in glass, paper or plastic 
lend themselves 
to the packaging of a hot semi- 
liquid product. When packaged in 


containers which 


this manner the cream cheese curd 
(or a curd prepared from a low- 
fat mix) is placed in a mixing vat. 
An approved stabilizer (gum ka- 
raya, gum tragacanth, carob bean 
gum, gelatin or algin) is added at 
a rate not to exceed 0.5 per cent. 
The composition of the cheese is 
adjusted by the addition of cream, 


(Please Turn to Page 141) 
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>. FORTIFY YOUR’ - 
“DAIRY PRODUCTS WIT 
SNOW-AWHITE CRYSTALS 


OF INSTANT TEKKO 


Instant Tekko is “‘starter tested’’ to assure quick, dependable response from all 
your cultured products. It is a premium Nonfat Dry Milk Solids produced 
especially for the dairy industry. 

When reconstituted, it has the same fine flavored taste and smooth body as 
fresh Nonfat Milk. Instant Tekko is unique in that it will carry-over these WESTERN 
consumer benefits to your fluid milk products, ice cream, cottage cheese, and CONDENSING 
half and half. COMPANY 

In addition, Instant Tekko offers you this important extra: technical service. 
At your disposal are the skill and experience of a world-wide supplier of high- 
quality milk products. 

Send for facts and figures on Instant Tekko today. For bulletins, working 
samples and information on the many other Western food ingredients, write 


Technical Service, Department 26F. 
Write No. 91 on Reader Service Card 


Appleton, Wisconsin 


World-Wide Producer of 
Quality Milk Products 
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By HENRY JENNINGS 


Standard Forms for Reports 
On Truck Fleet Operation 


Evins ONCE in so often the 
question comes up, “how is man- 
agement to get a report on trucks 
in the fleet in terms that it can 
understand?” This does not seem 
like a very complex subject and it 
can be disposed of in one article. 
This is said with a full realization 
that an account of dollars spent 
does not tell the whole story and a 
devious composition in support of 
money expended has many short- 
comings. 

Reporting on such matters as 
fleet operation must be brief but the 


report must tell the story. Thus the 
report must be a combination of 
dollars and sufficient explanation so 
that the reader of the report knows 
where they went. Obviously a 
standard form is desirable. 


So for each vehicle in the fleet 
we have a sheet of paper eight and 
one half inches by eleven inches. 
The size is determined simply for 
convenience in handling and filing. 
The sheet may be mimeographed 
on regular paper but some kind of 
stiffened stock is desirable for dur- 
ability. The form may be punched 


for insertion in a loose leaf binder 
or it may be filed in a standard 
cabinet. 


The sheet or form must have 
thirty-one horizontal lines under an 
appropriate heading because that is 
the maximum number of days in 
any month and this form is to pro- 
vide a monthly report. In order to 
get these lines spaced widely 
enough so that it is possible to 
write legibly on them, it will be 
necessary to use one whole side of 
the paper and about half of the 
other side. 


Above these numbered lines 
there should be a label. Since this 
is a Monthly Vehicle Report, that is 
what it should be called. However, 
this is a simple report and no one 
will mistake it for his income tax 
report. 


Immediately under the label, the 
heading will have to have space to 


Vehicle Number 


Vehicle Use 


Month Vehicle Make 








Driver _ Speedometer, End 





Speedometer, Beginning 


FUEL USED 
Date Gals. Cost Lub. 


1 








Total Miles 








Down | TIRES 


P.M. Repairs Time Repairs Recap New Wash License Misc. Total 


A section of the form described in this article is shown above. This form is available at cost 
from the American Milk Review. 
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DIVCO COMPLETE REFRIGERATION CHOICE 


Divco factory insulated and refrigerated trucks offer 
you a complete choice of systems designed to meet your 
individual product delivery needs—Ammonia holdover 
plates « Freon plates with plug-in compressor «+ A 
variety of blown systems with Divco-designed combina- 
tion over-the-road and plug-in systems « Dual tempera- 
ture systems—all with the latest advancements in re- 
frigeration engineering. 


when you select 








DIVCO “ONE-SOURCE RESPONSIBILITY 


Chassis, body, insulation and refrigeration are manu- 
factured or factory-installed by Divco—for “‘one-source”’ 
engineering and manufacturing responsibility. No frus- 
trating ‘“‘Buck-Passing’”’ between chassis, body and re- 
frigeration manufacturers. Over 100 Divco sales and 
service Dealers from Coast-to-Coast are prepared to serv- 
ice your Divco Refrigerated Truck. 


when you buy 


DIVCO ECONOMICAL PERFORMANCE 


Diveo trucks are designed and built from the ground 
up for economical multi-stop operation, with specialized 
chassis, engine, body and refrigeration. Acceptance? 
Divcos carry 80% of America’s home-delivered milk. 
Performance: 75% of all Divcos built since 1927 are still 
in use! See your Divco truck selection specialist for details 
on the truck for your refrigerated delivery. 


ee DIVCO TRUCK DIVISION - 22000 HOOVER ROAD - DETROIT 5, MICHIGAN 
DIVCO-WAYNE CORPORATION. America’s No.1 Transportat pecialist 
See you at the DAIRY INDUSTRIES EXPOSITION, Chicago, Illinois, Oct. 31st - Nov. 5th, Booth C-254. 
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HERE’S WHERE 
HERTZ LOCAL SERVICE PAYS OFF! 


NO INVESTMENT...NO UPKEEP 


LEASE HERTZ « 
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When you lease trucks from Hertz you benefit from 
the convenience and efficiency of the fully-staffed, 
fully-equipped Hertz local truck stations throughout 
the U.S. and Canada. Hertz Truck Lease Service not 
only puts your truck operation on a new, high level of 
efficiency . . . it also helps you “‘find’’ new money for 
special equipment, office or plant expansion, and 
inventory. 


Hertz gives you cash for your present trucks. You 
get new GMC, Chevrolet or other sturdy trucks of 
your choice —all bearing your company identification 
—all custom-engineered to your specifications. Or 
your present trucks can be reconditioned and leased 
back to you. Either way, you’re out of the truck and 
repair business. And you’re back in your business 
full-time with new found capital that’s ready to work. 


BE. 
" 8 








Just one budgetable check per week includes these 
Hertz services: complete truck maintenance, garag- 
ing, washing, licensing, insurance, and emergency 
road service. Hertz will also provide needed replace- 
ment trucks—and extra trucks for peak periods. 


Hertz gives you more—much more! You benefit too 
from the experience of the oldest, most respected 
name in truck leasing. For additional information 
about this valuable service, call your local Hertz 
Truck Lease office and ask for a Hertz sales engineer 
to show how Hertz Truck Lease Service can help you. 
Or write for booklet —‘“‘How To 

Get Out Of TheTruck Business” 

—to: Hertz Truck LEAsE, 660 HER 4 
Madison Avenue., NewYork 21, Miis-Weralaa 4 
N. Y., Dept. X-9. 





HERTZ ALSO RENTS 
TRUCKS BY THE HOUR, 
DAY OR WEEK 
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identify: Vehicle Number; Month; 
Vehicle Make; Vehicle Use; Driver; 
Speedometer, End; Speedometer, 
Beginning; Total Miles. 


There may be some other item or 
items that would be desirable in 
this heading but they will vary and 
can be added to suit. But let’s not 
add any unnecessary information. 
That discourages accurate report- 
ing. 

Now with the subject of the re- 
port identified by the heading, our 
horizontal lines must be subdivided 
by perpendicular lines to form col- 
umns. This will give us the precise 
and detailed report we need by pro- 
viding a space by subject matter by 
date. Each of the columns will have 
a column head which describes the 
information given in the space. 
Reading from left to right they will 
be: 

Date—This will be the line num- 
ber. The month and year are given 
at the top of the page. 


Fuel Used—will head the next 
two columns. Subheads will be Gal- 
lons and Cost.—Some persons will 
wonder about putting cost on a 
report like this but after all we are 
talking about money and keeping 
the cost constantly before shop per- 
sonnel as well as management helps 
keep the cost down. 


Lubrication—this is simply the 
entry of the cost. The number of 
times it occurs will show the regu- 
larity. Some operators will prefer to 
give the entry in hours. 


Preventive Maintenance — Here 
again the entry will be in time con- 
sumed or in cost. Cost is preferred. 


Repairs — This is the entry to 
watch. It should give the cost in 
dollars because time does not in- 
clude the cost of parts and this is 
important. 


Down Time—This is another im- 
portant entry. It is necessary to 
know how much of the time the 
vehicle is out of service for mechan- 
ical reasons. This is frequently more 
expensive than the repair work or 
the preventive maintenance. 


Tires —this heading will cover 
three columns. The subheads will 
be Repair, Recap and New. The 


(Please Turn to Page 129) 








Electric Trucks — An Optimistic View 


The subject of electrically-powered vehicles for use in the 
U. S. has generated considerable interest in recent months. The 
effective use of electric route trucks in England has probably been 
an important factor in this development. A somewhat pessimistic 
view of the future for electric vehicles in the United States was 
taken by our Truck Talk contributor, Henry Jennings, in the 
July issue of the American Milk Review. An opposite opinion is 
expressed in a letter from H. W. Heyman, managing director of 
Smith’s Delivery Vehicles Ltd. Mr. Heyman writes: 


“The article by Mr. Jennings appears to be based on informa- 
tion 30 years and 5 years old respectively and, moreover, on data 
confined entirely to the United States. This material does not give 
an accurate picture of the progress that has been made since those 
reports were compiled nor does it do justice to the modern electric 
delivery truck. 


“First of all, cost. An electric vehicle with charging equipment 
— but without battery — will cost more than the equivalent local 
delivery truck, but the extra cost is less than $1,000 when compared 
to an equivalent local delivery vehicle with a gasoline engine. That 
this small extra first cost is very soon offset by very much reduced 
maintenance has been proved over and over again. Of course, there 
is no difference as far as washing and painting are concerned, but 
the electrical equipment does operate nearly trouble free, and there 
is very much less lubrication and other attention required in this 
form of transport. Particularly on stop-start work which is hard on 
any gasoline truck, the saving in labour and spare parts is sub- 
stantial and more noticeable as the vehicle gets older. The life of 
an electric vehicle — with few moving parts to go wrong —is at 
least 25 per cent longer than that of the equivalent engine driven 
truck, and the number of stand-by trucks required by fleet users 
correspondingly much reduced. 


“The cost of the battery is $2,300. While it does not generate 
electricity, it does represent ‘fuel purchased in advance.’ The electric 
current represents a very low operating charge, and battery de- 
preciation together with electricity will present a smaller fuel bill 
than the normal gasoline consumption. The time taken for charging 
is irrelevant as the vehicle is charged automatically, when not in 


use, and requires no attention during this process. 


“The speed of a modern electric truck is 25 m.p.h. This is 
generally adequate for a house-to-house delivery round and the 
over-all performance, on routes with many stops and starts, is sig- 
nificantly improved by the prompt acceleration. In many cases, 
roundsmen find that they save time where an electric truck is put 
into service, and also appreciate the ease of access and driving, 
and the clean and silent operation of these vehicles. 


“Of the 92,000 dairy rounds in the U.S.A., more than 40,000 
are well within the range of an electric truck. In Britain, we have 
daily milk deliveries, seven days a week, and an American study 
group described the British dairy retailer as one of the most effi- 
cient in the world, mainly due to the extensive use of electric trucks 
for this arduous delivery service.” 
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INTRODUCING-THE ALL-NEW 


KARI-KOOL “siver’ 
SAVER” 





33% LESS WEIGHT — 
Kari-Kool Plastic Tanks weigh approxi- 


mately 33% less than steel tanks of com- 
parable capacity. Size for size, they are 
the lightest weight pick-ups on the market. 


LOWEST CENTER OF GRAVITY 


These new tanks are built full width, 
eliminating the catwalks. By utilizing this 
space Kari-Kool’s height and center of 
gravity is lower than any other tank. 


TOUGH AS A RHINO 


Kari-Kool’s “poured-plastic” construction 
results in a one-piece unit, much stronger 
than assembled, metal tanks. The tough, 
molded-glass shell never needs paint. 


SUPERIOR INSULATION 

The heat conductivity of Kari-Kool’s 
foam-plastic insulation is one-half that of 
the core materials used in other tanks. 
Kari-Kool uses no balsa-wood or cork. 


CUTS UPKEEP COSTS 

Kari-Kool Plastic Tanks cost no more 
than metal tanks. They are less vulnerable 
to damage and repairs cost a lot less. It 
will pay you to get the facts about this Send today for new literature and complete information 


: on Kari-Kool Truck Tanks. 
new Kari-Kool tank before you buy. DAIRY EQUIPMENT CO., Dept. 109, Madison, Wisconsin 
Write No. 97 on Reader Service Card 





































STAINLESS STEEL REAR CABINET 


The insulated, 3-compartment cabinet is fabricated 
of stainless steel throughout. The non-sag doors 
are fitted with chrome-plated hardware. All equip- 
ment is mounted off the floor for easy cleaning. 


KARI-KOOL 


TRUCK TANKS 
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California court holds 


Bids for federal business below 
state minimum prices illegal 


Milk producers co-op enjoined from sales to air base at 
prices below minimum established under state law. 


# CALIFORNIA  Depart- 


ment of Agriculture has won the 
first in a series of civil suits to en- 
join milk distributors from selling 
milk to federal enclaves in the state 
at prices considerably below the 
minimum prices established by the 
department under the state milk 
marketing stabilization act. Merced 
County Superior Court Judge Greg- 
ory P. Maushart directed that a 
permanent injunction be issued pro- 
hibiting a cooperative association 
from making further such sales. 

The ruling came in a suit by the 
state against the Milk Producers As- 
sociation of Central California. It 
was enjoined from further sales of 
milk to Castle Air Force Base in 
Merced County at prices below the 
minimum prices established for the 
Merced County Milk Marketing 
Area under the law. 


How Contract Was Secured 


In a memorandum opinion, the 
court said: “The history as to how 
the defendants secured this contract 
is most interesting. Several other 
milk producers, together with the 
defendant, submitted previous bids 
at similar prices, all of which were 
based on the minimum price for the 
Merced-Madera area. All of these 
bids were rejected by the contract 
officer at Castle Air Force Base and 
new bids were called. When this 
occurred, the defendant was the 
only milk producer who cut the 
price and offered to supply milk at 
prices which were below and which 
were in violation of the milk stabili- 
zation act. This was unfair to other 
milk producers. This was not com- 
petitive bidding. It would be a sad 


such 
actions merited judicial approval. It 
would be penalizing those who 
obey the law and it would discrimi- 
nate in favor of those who violate 
A 


commentary on our law if 


Assistant Director of Agriculture 
W. J. Kuhrt, in explaining the de- 
partment’s position in the lawsuit, 
said: 

“California has an excess of milk, 
and the excess production, coupled 
with the economic pressure brought 
to bear by government agencies 
upon private milk distributors and 
producer-owned milk marketing as- 
sociations to sell milk to federal 
agencies at distressed prices, cre- 
ated great instability in the state’s 
fluid milk industry.” 


Mr. Kuhrt said that to obtain the 
government milk business, milk dis- 
tributors filed bids in which they 
offered to sell milk to the govern- 
ment agencies at prices below 
state minimum rates, thereby re- 
quiring other consumers of milk or 
dairy products to subsidize the be- 
low-cost sales. 


Commissary Sales 


“A large portion of milk sold to 
government agencies at distressed 
prices,” he said, “ is sold through 
commissary stores to individual re- 
tail consumers with commissary pri- 
vileges and commissary sales at 
some large government facilities are 
70 to 75 per cent of the total milk 
supplies purchased by the govern- 
ment agency. The relatively low re- 
tail price by government commis- 
saries made possible both by low 
buying price and by government 


subsidy, in that little or no price 
markup is charged by the federal 
government for the sale of milk to 
individuals with commissary privi- 
leges, further undermines the en- 
forcement of the state milk stabili- 
that it 
retail violations of minimum milk 


zation act in encourages 
prices by dealers in the surrounding 
territory who hope to hold the busi- 
ness of their customers by remain- 
ing competitive with commissary 
prices.” 


Wholesale Discount Plans 

The department, he added, has 
properly recognized the cost sav- 
ings made possible in the sale of 
large quantities of milk to govern- 
ment agencies, and has established 
wholesale discount plans which 
provide discounts that range up to 
12% per cent below the minimum 
wholesale prices for milk sold to 


government establishments. 


State Agriculture Director Wil- 
liam E. Warne said total sales of 
milk to federal installations are in 
excess of 29 million gallons per 
year, approximately 6 per cent of 


the total sales in California. 


The decision is considered im- 
portant, Mr. Warne said, because it 
is the first one to be rendered in a 


series of similar cases. 


Officials in the State Bureau of 
Milk Stabilization said Judge Maus- 
hart’s decision may have an influ- 
ence in similar controversies involv- 
ing sales of milk to government 
agencies in Nevada, Pennsylvania 


and Georgia. 
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What else do 


you need in 


a dairy tank’? 


When you need a tank that’s designed 
and built to handle the job right, it 
makes sense to go to a firm that spe- 
cializes in tanks. 

Pfaudler does. 

Start with facilities. We can fabri- 
cate tanks to any size you need, in- 
cluding some really big ones to 10,000 
gallons and more. We polish them to 
your requirements. 

We build them to 3A standards. 

We pay meticulous attention to the 


Write No. 99 on Reader Service Card 
September, 1960 


details that mean so much. Like 
construction in the wall 
cooler that adds to the strength and 


dimpled 


assures greater efficiency in cooling. 
Like the dished manhole door that’s 
leakproof, but quickly removed for 
easy cleaning. Like smooth, large ra- 
dius corners on rectangular tanks to 
assure thorough cleaning. 

You choose from either cylindrical 
(horizontal and vertical) or rectangu- 
lar, in standard capacities from 600 





A 





to 8000 gallons. Note: The rectangu- 
lar can give you as much as 1% times 
the capacity of cylindricals in the 
same floor space. mens 

Youll find the 
complete story, in- 
cluding specifica- 
tions, in Bulletin 
943. For your copy 
write to our Pfaud- 
ler Division, Dept. 
AMR-90, Rochester 3, New York. 





A PFAUDLER PERMUTIT Inc. 


Specialists in FLUIDICS...the science of fluid processes 
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Blue Cheese, Toasted Onion, Chive 


Cheese Dip Scores in Des Moines 


CHEESE DIP available in three flavors has 
found strong support in the Des Moines market ac- 
cording to reports from Anderson-Erickson Dairy. 
Introduced in late spring after a preliminary market , 
test, the initial production of the dips was sold out 
within an eight-hour period. The product is avail- 
able in blue cheese, toasted onion and chive flavors. 

The decision to enter into the dip field was 
made at one of Anderson-Erickson’s regular planning 
sessions. Three factors were predominant in direct- 


ing the firm into the dip business. 


These were (1) the nationwide trend toward 





a more informal way of life in which such ready- 
Television has been a powerful factor in made entertainment products find a ready market; 
Anderson-Erickson’s promotion. Here Russ (2) recognition of the fact that dips offer a high 
Van Dyke, TV newscaster, tells his audi- 


profit potential with little or no extra investment in 
ence about the new sour cream dip. 


equipment or labor; and (3) a firm conviction that 
a dairy, to succeed, must be progressive and in a 
position to fill their customers’ complete dairy re- 


quirements. 


Developing a proper product was tough pro- 
duction job. Blue cheese presented a special prob- 
lem due to excessive molding. Solution was found 
in converting the cheese into a semi-liquid state, 
stirring in a small portion of sour cream while in 
the melted condition. This mixture is then added 
to sour cream to give the blue cheese dip. 

Packaging of the new product came under 
special scrutiny. President Erickson felt that the dip 


container should have a modern, relaxed look—one 





that would immediately suggest the informal method 
of entertainment in which dips first achieved popu- 
larity. 

The final design developed in cooperation with 
Lily-Tulip Cup Corporation’s art director, took the 
existing “AE” trademark and enlarged upon it in 


an all-over repeat design around the container. The 


An increase in production from once a week 
to three times a week was necessary to #4 
meet the demand. The automatic filling 

equipment can handle 2,000 containers 

an hour. 
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CASH a 
CUSTOMERS 


The Black and White Holstein cow is well 
known . . . highly respected . . . by pro- 
ducer, processor and consumer alike. She 
is the backbone of the milk industry today 
. . . produces over 70% of the nation’s milk 
supply . . your basic commodity, your 
stock in trade as a processor. 





Why are Holsteins important to you? Con- 
sumers want moderate-fat milk. Holsteins 
produce it naturally and in bulk tank quan- 
tities. Holstein milk can be processed and 
handled in volume — no dollar-eating stops, 
starts and change-overs . . . no costly fid- 
dlin’ and foolin’ for specialties. Move it 
through your plant in the profit-making, 


Registered 
HOLSTEINS 


Eiced yf the Times- 





Write No. 101 on Reader Service Card 


September, 1960 





defi 
ay DR 


a 


fit the farm. 
THE HOLSTEIN-FRIESIAN ASSOCIATION OF AMERICA 


BRATTLEBORO, VERMONT 
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bulk quantities that pay the bills and keep 
you in business. 


You can sell Holstein milk on its own merits 
“as is” ...no alterations, no changes. The 
percentage of fat is just right for today’s 
market. Fat globules are small. Curd ten- 
sion is low for easy digestibility. And as 
for the non-fat solids . they are in 
natural balance with the moderate-fat con- 
tent for highest consumer preference. 


Holstein milk tastes good! Your cus- 
tomers like it! It’s your best bet for a 
profitable operation! It’s the best bet for 
your producers as well. Ho .sreins fit the 
farm... fit the market. 


.. fit the market 
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result is a distinctive and dramatic ranch-type or 
branded feeling, in keeping with the informality of 
the product. Large expanses of white give the illu- 
sion of quantity to the container while the striped 
skirt along the over-all lid gives the design a finished 
look. The three flavors are immediately identified 
by striking color combinations which are appropriate 
to the contents: blue and maroon for the blue cheese, 
brown and blue for toasted onion and green and 
orange for chive. 

Before putting the new product on the market, 
the dairy ran a week long market test. The initial 
acceptance was excellent. Merchandising plans were 


then developed to give the product plenty of support. 


The route salesmen are divided into four 
groups, with each attending a small group sales 
meeting approximately once a month, as an aim 
toward maximum individual participation. As a 
further step in keeping the route salesmen fully in- 
formed, a chart in the salesmen’s room gives prior 
notice of any advertising, promotion, TV commercial 
or AE specials. This practice, the dairy finds, in- 
sures continuing high enthusiasm on the part of the 
route salesmen, with corresponding volume sales. 

Although Anderson-Erickson makes regular use 
of bottle hangers, newspaper advertising and _bill- 


boards, they believe that TV exposure shows the 


greatest immediate effect on sales. The dairy spon- 
sors an evening newscast four nights a week and a 
sports program twice a week. Whenever specials 
are advertised on any of these programs, sales show 
a decided upswing. The dips, introduced without 
benefit of prior TV exposure, were an immediate 
success. However, following a TV announcement 
during the second week of distribution, sales of the 
dip increased more than 100 per cent. Production, 
first handled on a once a week basis, now has been 
increased to three days a week to meet the growing 
demand for the new dip item. 

Anderson-Erickson, founded in 1930, handles 
265,000 pounds of milk a day. Products include a 
complete line of fluid milk items, cream, half and 
half, sour cream, cottage cheese, yogurt and the 
recently introduced dips. 


The experience with a cheese dip at Anderson- 
Erickson reflects a general upward trend in con- 
sumption of sour cream, cottage cheese and related 
items in the United States. Cottage cheese curd 
production in the U. S. was up 14 per cent in the 
first five months of this year over the 1954-1958 
average and up 2 per cent from 1959. Creamed 
cottage cheese showed an impressive 22 per cent 
gain over the 5 year average and 4 per cent over 
1959. 














LA CROSSE “SUPREME” 
MILK COOLERS BUILD NEW 
PROFITS FOR YOU! 











If I have to this year, pal, 
I'll bulldog my way into 
Diversey’s Booth #A225 


AT THE DAIRY SHOW! 


A 
PLUS 
SERVICE 
FOR 
SCHOOL 
MILK 
PROGRAMS 


Add to your profits by featuring the La Crosse 
“Supreme” Milk Cooler . . . a dry storage, elec- 
tric complete cooler with grey hammerloid 
enamel or stainless steel finish. Available 4’ and 
6’ lengths . . . capacity % pt. sq. 315 and 504. 


Write today ... for complete information 




















LA CROSSE 
COOLER COMPANY 


3001 LOSEY BLVD., SOUTH LA CROSSE, WIS. 
EXPORT OFFICE: 60 E. 42nd ST., NEW YORK CITY, CABLE: EXPEDITE 
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minimize flaking, leaking or bulging 


of paper milk cartons...with A-C°® Polyethylene 


Rough handling in school cafeterias can cause 
troublesome flaking—make cartons leak or bulge. 
Now you can build maximum strength and protec- 
tion into your cartons—by using a dairy wax con- 
taining A-C Polyethylene. 

Cartons coated with A-C Polyethylene-wax 
blends mean premium quality at minimum cost. 
€9 You save on “returns” of faulty cartons . . . elimi- 


llied 
hemical | 


| 


nate downtime for cleanups . . . get greater cover- 
age per pound of wax with no bare spots. Printing 
looks sharper and brighter, too. And A-C Poly- 
ethylene, the original improver of dairy waxes, is 
stable in liquid storage systems. 

Your supplier is familiar with A-C Polyethylene- 
wax blends. Ask him for them .. . or if you want 
more information, write us today. 


SEMET-SOLVAY PETROCHEMICAL DIVISION 


Dept. 578-D, 40 Rector Street, New York 6, N. Y. 


National Distribution « Warehousing in Principal Cities 
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Locale of this year’s show: International 


Amphitheatre, Chicago. 


The 22nd 


Dairy Industries 
Exposition 





Again this year as in past Expositions a 
highlight will be the dairy product judging 
contest by teams of undergraduates from 
colleges all over the country. 


“Showcase Sixty” 


. SLOGAN “Showcase 60” 
captures in two words the mood 
and spirit of the 22nd Dairy In- 
dustries Exposition to be held at 
the International Amphitheatre. 


Chicago, October 31 through No- 
vember 5, 1960. As never before, 
the dairy industry is in a tumultous 
era of change brought about by 
population expansion, demand for 





in touch with: 


Housing Bureau 


Chicago 2, Illinois. 


19th Street, N. W., 





How to Get a Hotel Room in Chicago 


Any person not belonging to an association or other group 


through which he can get tickets and make reservations should get 


Chicago Convention Bureau 
134 North La Salle Street 


The Housing Bureau will make the reservation for you, subject 
to your final approval. If the reservation does not suit you, you can 
make other arrangements. If still in doubt about quarters for your- 
self and family, contact Dairy Industries Supply Association, 1145 
Washington 6, D. C. 
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new products, shifts in political 
attitudes and revolutionary tech- 
nological developments. 


“Showcase 60,” the Dairy Show, 
will present a glittering array of 
the instruments, ideas and methods 
to assist dairy business owners and 
managers to steer a safe and profit- 
able course through the turbulent 
economic and _ sociological waters 
in the years ahead. 


People in the milk and milk 
products business are keenly aware 
that the Dairy Show is the place to 
find out what’s new and good in 
the trade and apply it to their own 
businesses. They demonstrate this 
awareness by the large numbers in 
which they attend the biennial ex- 
position. It is at the Show that they 
come together to see the new ma- 
chines and to engage in formal and 
informal discussions. 


More than 25,000 dairy industry 
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tutroducing... LIQUID PACKAGING 





EQUIPMENT CORPORATION'S 


NEW] SEAL-O-MATIC-SENIOR 
FULLY AUTOMATIC MILK FILLER 








Pine Fob preformed, covlons 


Half Gallons Through Half Pints 
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A STURDY, TROUBLE-FREE STAINLESS 
STEEL CONSTRUCTION WILL 

MEET EXISTING GOVERNMENT, 

STATE AND LOCAL HEALTH 
DEPARTMENT REQUIREMENTS 





OUTSTANDING 
EXCLUSIVE FEATURES 





One simple crank adjustment raises and lowers automatic feed, 
carton track and accumulating table to accommodate various 
size cartons. 


Time and labor saving carton size changeover and clean-up pe- 
riod. Carton switch from half — through half = accom- 
plished in seconds. Complete filler clean-up time . . . maximum 
of 20 minutes! 


Guaranteed leakproof carton . . . single staple closing. 


Foam-free filling assured through positive-action vacuum de- 
foamer included as standard equipment. 


Milk waste eliminated ... carton appearance consistently clean 
and appealing. 


Maximum space savings .. . filler measures: 24 inches wide, 60 
inches long, 60 inches high . . . occupies only 10 square feet . . . 


caster equipped for easy movement. 


Filler service and parts available through factory and/or local 
jobbers and dealers. 


WRITE TODAY FOR FULL DETAILS TO 


LIQUID PACKAGING EQUIPMENT 


P.O. BOX 454 


Write No. 
September, 1960 
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DESIGNED FOR ALL SIZE DAIRY PLANTS 
FROM LARGE THROUGH SMALL. 


FILLS 900 HALF GALLONS PER HOUR. 


SIMPLIFIED, STRAIGHT-LINE FILLER... . 
ONE-MAN, LABOR-SAVING OPERA- 
TION. 


WILL OPEN NEW MARKETS .. . HELP 
MEET HIGH VOLUME COMPETITION 
WITH MODEST INVESTMENT. 
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people are expected to attend. 
Among them will be dairy proc- 
essors from the United States and 
abroad; regulatory officials such as 
federal, state, and local milk and 
food sanitarians; dairy educators 
and students and representatives of 
the press. At least 8,000 rooms in 
hotels and motels have been re- 
served for their use. 


An Exposition Directory, listing 
more than 10,000 items on exhibit, 
names of 5,000 booth representa- 
tives, programs of concurrent con- 
ventions, and more than 100 booths 
where languages other than English 
are spoken, has been edited and 
printed, for free distribution. Fur- 
thermore, telephone communica- 
tions centers, airline reservation 
desks, and a Post Office Depart- 
ment sub-station have been set up 
in the registration area of Inter- 
national Amphitheatre. Also, a fleet 
of chartered buses employed to 
transport thousands of persons from 
the Loop hotels to the Amphi- 
theatre area, a five-mile distance, 
will maintain a schedule of depar- 
ture of one every five minutes. 





Association 
International Association of Milk 
and Food Sanitarians 
Dairy Society International 
Dairy Suppliers Foundation 


International Association of Ice 
Cream Manufacturers 


Evaporated Milk Association 
Milk Industry Foundation 
National Association of Retail 


Ice Cream Manufacturers 


ciation Directors Meeting 





Following are the organizations which will hold 
their meetings during Show week: 


National Ice Cream Mix Association 


National Independent Dairies Asso- 


Date 





October 27 - 29 
October 30 


October 31 - November 1 


October 31 - November 2 
November 2 
November 2 


November 2 - 4 


November 2 - 4 


ih) 


November 








With their physical comfort as- 
sured, the visitors will be able to 
devote all their attention to the 
displays and to the concurrent pro- 
grams of eight other national milk 











and milk products organizations. 
These programs will provide the 
basis for formal and informal dis- 
cussions of problems affecting the 
industry. 


Among the problems under dis- 
cussion will be integration, trade 
practices, sterile milk, materials 
handling, bigger delivery payloads 
per vehicle, clean-in-place systems, 
packaging and merchandising. 
These and many more in the areas 
of production, distribution, tech- 
nology, science, education and nu- 
trition. 

The Dairy Industries Exposition 
does not admit the general public. 
Only persons actively engaged in 
dairy processing enterprises or who 
serve the dairy industries in pub- 
lic or private capacities are ad- 
mitted. 








Admission will be by badge 
only. Badges are issued free to all 
dairy processors and their families 
who identify themselves at the 
registration desks. Free admission 
badges are also issued to educators, 
sanitarians, public health officers, 
armed forces personnel with inter- 
ests in food preparation or service 
and certain other government per- 
sonnel. 


NEW! VIKING OPPOSITE PORT ‘‘SANITOR”’ 


Stainless & Steel Products Company, St. This new model retains the ‘Sanitor’s” 
Paul, Minnesota, uses Viking’s new oppo- fast, positive, smooth-pumping action 
site port “Sanitor’ pumps on bulk milk with slow speed. And it’s simplicity 
pick-up trucks. ‘Sanitors” itself to take down and 
are specially built for such clean — no tools needed — 
use ill even fit compact MODERN PUMP no internal nuts or threads 
compartments because oppo- FOR BULK MILK that require special cleaning. 
site ports are on the pump PICK-UP TRUCKS. For complete information, 
casing instead of head. write for catalog FL 














VIKING PUMP COMPANY 
Cedar Falls, lowa, U.S.A. 
In Canada, it’s “ROTO-KING” Pumps 
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The convention badges of regular 
members of MIF, IAICM and 
NARICM are honored for instant 
admission. 


Offices and Distributors in Principal Cities. 
See Your Classified Telephone Directory. 
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Look for these features on the finest freezer doors 


. -- Jamison Vap-r-tyt’ Lo-Temp Door has 
, unmatched record of dependability and economy 





VAP-R-TYT Psat Rat — JAMISON 
METAL CLADDING {023 0) Pitter, Ss FROSTOP® 


All metal seams locked a, Bhs Gi bere e AT NARA 7 (optional) 
and soldered : ia 


Penetrating bolt holes 
sealed 


Prevents penetration of 
moisture under high 
vapor pressure 


Keeps doors from freez- 
ing shut 


Safe temperature range 
ES : eliminates dangers of 
bm ee oe Cee eR eR UliG i overheating or conden- 
INFITTING DESIGN -f-7 Jl Fee rah Sari hs: Je sation 
; I ae Permits selection of any 
temperature between 
60°F and 120°F 








Laboratories Inc. label 


4 


mn 
“SPER Wii: Cus ¥ PANO . Carries Underwriters’ 
ZL 
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Requires less space than Made 25 ery iy, " jr 
overlap type A AO LY RU ite. d 


a! ‘ he * i; ; ATS? ‘ i 
Fits into wall AS Aas He hye |f ta ’ 


Requires shorter radius 


of swing 
ADJUSTOFLEX 

















: E-Z OPEN 
TWO-POINT 
FASTENER 


How good your freezer door performs depends on its 
basic design and construction. Jamison Lo-Temp 
Vap-r-tyt doors—proven through years of service in 
all types of installations—are today’s economical 
answer to modern freezer operation. Write today for 
catalog Section 4 to Jamison Cold Storage Door Co., 
Hagerstown, Md. 


“ JAMISON 


COLD STORAGE DOORS 
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Prof. Lucas will be glad to 
answer questions sent to 
him at the Dairy Depart- 
ment, Michigan State Uni- 
versity, East Lansing, Mich. 


Answers to 
Milk Plant 


Problems 


By P. S. LUCAS 


How to Make Quality 
Parmesan Cheese 


PROBLEM — We have had an 
inquiry in this state from a 
creamery operator who desires 
to make Parmesan cheese. He is 
already experimenting with this 
and, we feel, is a pretty good 
operator. We understand that 
Parmesan cheese of high qual- 
ity—and which is competing 
quite successfully with imported 
Parmesan cheese — is being 
made in your state. We would 
appreciate knowing, in consid- 
erable detail, just what opera- 
tion is being followed in the 
making of this cheese, so that 
we can supply it to this operator. 


It is our impression, of course, 
that this is not a secret process, 
and we therefore feel that we 
can ask for this information. | 
would request that you write me 
this detailed information. | as- 
sure you that whatever informa- 
tion you can give me will be 
greatly appreciated. 

G. E. G., California 

ANSWER-—There are at least 
two publications from the USDA 


describing, among several cheese 
varieties, the manufacture of Par- 
mesan cheese. The first of these, 
Varieties of Cheese, was written 
by Doane and Lawson and pub- 
lished in 1911. The second, a re- 
write of the first, is more detailed 
and brought up to date. It was 
written by George P. Sanders and 
published as Agricultural Handbook 
54, in December 1953. The quo- 
tations given below, third para- 
graph, are taken from these two 
bulletins, inasmuch as they are 
brief and concise. 

Until a few years ago there was 
located at Mass, Michigan, in the 
Upper Peninsula, the Stella Cheese 
Factory owned by the Italian atta- 
che to this country and another 
Italian of noble family from Italy; a 
factory which made Parmesan and 
Provoloni. The Parmesan cheese 
was about the size known as Young 
America. It was a very hard cheese 
made in the Italian manner, was 
unparaffined but contained a dress- 
ing on the outside which, I believe, 
was a mixture of olive oil and 


cocoa. All of the equipment in the 
plant was made in Italy and all 
the workmen were Italian cheese- 
makers brought over from Italy. 
The vats were funnel shaped and 
were designed to heat or cool the 
milk very rapidly or very slowly 
as conditions dictated. The factory 
operated sucessfully for five or ten 
years, paid good prices for milk, 
did much to improve the quality 
of milk, but then ceased operation 
four or five years ago. It is now 
operated as a cream station. 
Through the influence and _ pres- 
tige of the men responsible for 
the plant’s operation they had an 
ample market for their products. 
I am told that the difficulty came 
in obtaining the price they had to 
get in order to keep the plant sol- 
vent. Apparently no attempts have 
been made to revive the industry. 


PARMESAN (Doane and Lawson) 

This name is in common use out- 
side of Italy for the cheese made 
and known in that country for cen- 
turies as Grana, the term “grana” 
or “granona” referring to the gran- 
ular appearance of the cheese when 
broken, as is necessary on account 
of the hardness of the cheese, which 
makes cutting practically impos- 
sible. There are two quite distinct 
kinds of this cheese, one made in 
Lombardy and the other in Emilia, 
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K(RVA\ET -—— builds a fire under your chocolate 
milk sale@s—tHere's how Kraft helps you cook up bigger and better sales of your 
chocolate milk. By supplying you the finest, specially stabilized Chocolate Flavored Powders 
—to insure that your product will always have the flavor, viscosity and color you desire. By 
having our men work with yours to make sure the quality of your chocolate milk is always 
uniform. By furnishing you outstanding sales promotion and merchandising ideas—like 


the recent and very successful Kraft Miniature Marshmallow promotion. 


Ask your Kraft Man, or write Kraft Foods Dairy Service Division, 500 Peshtigo Ct., Chicago 90, Illinois 


| See 
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USAMCO t 


offers a new plan 
that enables dairies to 
profitably diversify into 
the food vending business I 


without capital investment 














i\ 








Under the unique USAMCO food merchandising plan you are not only assured 

a large and permanent market for your dairy products, but you can also par- = 
ticipate in the gigantic food vending industry and earn substantial extra profits / 
for your company. 


UNTIL NOW, the vending of milk has been discouraged by the machine 
operators because the low profit margins would not justify the large capital 
investment required for refrigerated vending machines. The DARIOMATIC 
vending machine offered a partial solution because of its ability to simultane- 
ously dispense five different items including milk. However, the cash investment 
in equipment was still substantial. éa 
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NOW, USAMCO MAKES THIS 
CAPITAL INVESTMENT FOR YOU! 


Here’s how the plan works. First, you are appointed 
the official USAMCO dairy on a protected territory 
basis. Then the vending machine operators in your 
area are offered, at no charge, all of the brand new 
DARIOMATICS they wish on the condition that 
they purchase vendable food products from you. 


Nationally-known food packers, who have made 
exclusive agreements with USAMCO, will ship the 
necessary merchandise to your plant and you, in turn, 
will distribute these products along with your milk 
to the operator. The merchandise is so priced that the 
operator pays no more or even less than he would by 
buying direct and there is still a margin to pay you 
for your time plus a substantial profit. Most impor- 
tant, neither you or the operator are ever under any 
financial obligation at any time. There are no interest 
payments, no penalties for non-performance, no 
catches or gimmicks of any kind. 


SALES ARE BIG! 


To give you an idea of the volume you can expect, 
DARIOMATIC machines now on test in good traffic 
locations are vending as much as 78 cases of juice per 
month per machine. Other locations are showing 
average sales of 600 cartons of milk per day per 
machine. These are not unusual instances and this 
volume can be yours under the USAMCO plan. 





Ties 
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EXCLUSIVE PACKAGING 


USAMCO has entered into agreements with major 
food packers whereby they will provide merchandise 
in specially-designed packages for the vending 
industry. These packages are the result of extensive 
market testing and have been proved to provide more 
consumer acceptance and more profit per unit. 


You may also sell your own cartoned drinks to 
USAMCO operators. If you are not currently pro- 
ducing cartoned drinks, USAMCO can provide you 
with a full line of quality concentrates. Special cartons 
imprinted with your name are also available. 


MORE MACHINES COMING 

Within the coming months, many other types of 
vending machines will be added to the USAMCO 
line on the same basis. These will include food prod- 
ucts of all types and will offer you and the operators 
unusually fine profit opportunities. 

For complete details on the unusual USAMCO 
merchandising plan, write or call. 


~— 
rs 
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AND FRESH JUICE 






































UNITED STATES AUTOMATIC MERCHANDISING CO. 
1840 South Elena Avenue, Redondo Beach, California 
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MILK CASES 
b 


GIVE YOU MORE 
FOR YOUR MONEY! 


Erie cases are made of seasoned 
hardwood, smoothly finished and 
securely fitted into a rugged gal- 
vanized steel frame. Their scien- 
tifically designed features assure 
maximum bottle protection, easy 
loading and solid stacking. They 
are shock resistant, easy to clean, 
fast draining. In the toughest 
kind of service they’ll last for 
years and years! 


ERIE MODEL E 
HALF GALLON #43 

for 6 oblong glass bottles 

Bottle partitions designed for 
automatic machine casing give 
maximum ease of hand casing, 
decasing at the washer and on 
delivery. 

Allow vertical drop into end poc- 
kets without interference from 
top stacking irons. 





ERIE MODEL E-PC 
BOTTOM STACKING, 

9 HALF GALLON, 16 QUART 
for paper milk containers 
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the centers of production being 
separated by the River Po. Parma, 
situated in Emilia, has long been 
an important commercial center for 
both kinds, and to this fact the 
name Parmesan is due. The use of 
the term “Parmesan,” however, is 
sometimes restricted to the cheese 
made in Lombardy, the term “Reg- 
gian” being used to designate that 
made in Emilia. Italian writers re- 
fer usually to the Lombardy cheese 
as Cacio or Formaggio Grana Lodi- 
giano, Lodi being an important cen- 
ter of trade, and to the Emilian 
cheese as Grana Parmigiano or Reg- 
giano. The Lodi cheese is larger and 
made from a poorer quality of milk 
than the Reggian. The latter is col- 
ored and brings a much higher 
price. The following description of 
the process of manufacture applies 
equally well to both kinds: 


The milk, which is skimmed 
to a greater or less extent, is 
heated in copper kettles to a tem- 
perature varying, according to the 
acidity of the milk, from 90° to 
100° F. The kettle is then removed 
from the fire, rennet added, and the 
kettle covered and allowed to stand 
for 20 minutes to 1 hour, when the 
curd is cut very fine and cooked, 
with stirring, to 115° to 125° F. 
for 15 to 45 minutes. The curd is 
removed from the kettle by means 
of a cloth and after draining for a 
short time is put into hoops. These 
are about 10 inches high and 18 
inches or more in diameter and are 
lined with coarse cloth before fill- 
ing. Pressure is then applied for 
24 hours, the cheese being turned 
frequently and the cloths changed. 
The salting, which is begun in 1 to 
3 days after removing from the 
press, is continued for a consider- 
able length of time, often 40 days. 
The cheeses are then transferred to 
a cool, well-ventilated room, where 
they may be stored for years, the 
surface being rubbed with oil from 
time to time. The exterior of the 
cheese is dark green or black, due 
to coloring matter rubbed on the 
surface. A greenish color in the in- 
terior has been attributed to the 
contamination with copper from the 
vessels in which the milk is allowed 
to stand before skimming. 


The Lombardy cheese made from 
April to September is known locally 


as Sorte Maggenga and that from 
October to March as Sorte Ver- 
menga. The Reggian cheese is made 
only in summer. 


Parmesan cheese when well made 
may be broken and grated easily 
and may be kept for an indefinite 
number of years. It is grated and 
used largely for soups and with 
macaroni. A considerable quantity 
of this cheese is imported into this 
country and sells for a very high 
price. 


PARMESAN (Sanders) 


Parmesan is the name in common 
use outside of Italy, and sometimes 
in Italy, for a group of very hard 
cheeses that have been made and 
known in that country for centuries 
as Grana. Included in the group 
are Parmigiano, Reggiano, Lodigi- 
ano, Lombardy, Emiliano, Veneto 
or Venezza, and Bagozzo or Bresci- 
ano. They differ in size and shape 
and in the extent to which the milk 
is skimmed, and there are slight 
differences in the methods of man- 
ufacture. This type of cheese was 
first made in the vicinity of Parma, 
in Emilia, hence the name; its man- 
ufacture has spread to other parts 
of Italy and to other countries. It is 
made mostly from April to Novem- 
ber. Following is a general descrip- 
tion of the process of making Par- 
mesan-type cheese: 


Cow’s milk, which is skimmed 
more or less in different localities 
and in different seasons, is warmed 


‘to a temperature between 90° and 


98° F. in copper kettles that hold 
as much as 1,600 pounds, and a 
starter containing heat-resistant lac- 
tobacilli and Streptococcus Thermo- 
philus is added. Cheese color may 
be added. Enough rennet extract, 
diluted in water, is added to pro- 
duce curd firm enough to cut in 
20 to 30 minutes. Then the curd is 
cut with a so-called cheese harp; 
cutting and stirring are continued 
until the particles of curd are 1/8 
to 3/16 inch in diameter and are 
uniform in size. The curd is heated 
in 35 to 50 minutes, with stirring, 
to a temperature of 115° to 125°, 
or as high as 130° if necessary to 
firm the curd sufficiently. 


When the curd is sufficiently 
firm, stirring is discontinued and 
(Please Turn to Page 127) 
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Lower fuel costs plus... 


@ Fast steaming. 





@ Instant response to load changes. 


@ Clean, dry steam. 


’ 


be @ Perfect fuel-air ratio— 
automatically. 


@ Clean, quiet operation. 
@ Automatic safety equipment. 
@ Easy operation. 


@ Easy installation. 





¢ ORR & SEMBOWER, INC. 
900 Morgantown Road 
Reading, Pa. - Since 1885 
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PACKAGED AUTOMATIC BOILERS 


This advanced packaged boiler 
drastically cuts process steam costs 


Does concern about operating difficulties and costly shut-downs 
keep you from using low-cost No. 6 fuel oil? Here, in one great 
new package is the answer to your problems. 

Powermaster, the outstanding packaged boiler, continues to 
lead the industry with the introduction of steam atomization— 
a feature previously limited to expensive field-erected plants. 
Powermaster with steam atomization will fire the heaviest grades 
of fuel oil at peak efficiency with reliability and reduced main- 
tenance never before possible in a packaged automatic boiler. 
There are no moving parts to wear, no complex mechanism 
requiring frequent adjustment in the Powermaster steam atom- 
izing burner. 

Now you can burn No. 6 oil with confidence. Savings accruing 
from the lower cost No. 6 oil compared to the more expensive 
lighter grades can cut process steam costs in many plants by 
$1,000 a month and up. And a new Powermaster can pay for 
itself in fuel savings alone in less than two years! 

Write for Bulletin 1252 on Steam Atomization. 





PACKAGED AUTOMATIC BOILERS 
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Gross Blend Prices At 3.5 Per Cent Fat Test in Federal 
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MAY JUNE JULY AUG. SEPT. OCT. NOV. DEC. JAN. FEB. MAR. APRIL 
aR Aree ae 3.61 3.54 4.09 4.59 4.69 4.83 4.90 4.99 4.78 4.94 4.53 4.08 
“| rr e 6.00 5.97 5.61 5.30 
/ Ree esemerene 4.71 4.63 5.30 5.66 5.82 5.92 585 5.97 5.62 5.74 5.40 5.06 
Recess 4.79 4.67 5.23 5.61 5.68 5.57 6.01 6.15 5.76 5.99 5.55 5.12 
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{Buffalo NAAR 4.05 3.82 4.50 5.00 5.10 5.17 5.30 4.85 4.61 4.57 4.41 4.25 
is dl 4.02 3.95 4.78 5.01 5.31 5.33 5.23 4.93 4.70 4.60 4.41 4.30 
Philadelphia .......................... 4.42 4.50 4.92 4.92 5.42 5.39 5.37 5.34 4.97 4.89 4.76 4.57 
is a na 3.84 3.79 3.85 4.29 4.40 4.35 4.29 4.32 4.32 4.03 3.94 3.91. 
Cleveland ....... its. 882 3.79 3.90 4.34 4.42 4.34 432 4.30 4.26 3.99 3.93 3.85 
RII os csesnsevesasscoecessaree. . 3.42 3.38 3.62 3.89 4.49 4.50 4.54 4.73 4.26 4.24 4.22 3.72 
irae mane eats 3.56 3.40 3.51 4.25 4.41 4.81 4.92 485 434 4.34 4.28 3.81 
"RRNA UNOROLMAS REE 3.80 3.79 4.15 4.61 4.68 4.71 4.56 4.58 4.48 4.14 4.00 3.94 
__ _° “ eee 3.28 3.26 3.53 3.53 3.81 4.01 3.98 4.12 3.80 3.89 3.69 3.37. 
"| ™ eee 3.34 3.29 3.40 3.81 3.91 4.14 4.29 4.15 4.06 4.02 3.83 3.78 
I isch Nias 3.20 3.15 3.29 3.49 3.57 3.51 3.48 3.38 3.33 3.32 3.22 3.20 
_“~  S 3.30 3.26 3.40 3.63 3.76 3.82 3.81 3.67 3.64 3.61 3.46 3.41 
eet, 3.56 3.51 3.48 3.73 3.80 3.89 3.92 3.91 3.92 3.61 3.55 3.46 
a aRECRERaRE RR 3.35 3.25 3.44 3.68 3.71 3.72 3.69 3.54 3.53 3.52 3.34 3.31 
Duluth - Superior .................... 3.21 3.07 3.16 3.58 3.67 4.11 4.07 3.93 3.67 3.56 3.49 3.47 
Minneapolis - St. Paul... 3.34 3.29 3.63 3.75 3.90 3.84 3.75 3.56 3.49 3.45 3.42 3.43 
Cedar Rapids - lowa City... 3.18 3.15 3.45 3.75 3.82 3.86 3.91 3.82 3.77 3.77 3.58 3.50 
_Des Moines ................ sanaaies 4.10 4.09 3.92 3.89 3.84 3.66 3.64 
Kansas City oo 3.79 3.86 3.89 4.19 4.29 4.23 4.18 4.20 4.27 4.29 4.27 3.88 
5 aaa ER 3.56 3.48 3.88 3.98 4.45 4.61 4.57 4.26 4.29 4.21 4.11 3.69 
Omaha - Lincoln - C. B. 3.71 3.71 4.10 4.27 4.66 4.62 4.64 4.35 4.37 4.32 4.25 3.88 
ss Reeeerees - 415 4.22 4.21 4.18 438 442 4.33 4.33 4.46 441 4.27 4.16 
Wilmington, Del. a 4.72 4.65 5.19 5.08 5.39 5.52 5.46 5.51 5.23 5.17 5.10 4.90 


_Washington, D. Cc. ; , . 
Tri-State, Ky. - "= Ohio, W. Va Va.. . 3.72 3.72 3.90 4.37 5.06 5.16 5.04 4.99 4.89 4.42 4.49 4.02 









































Wheeling... 3.97 3.96 4.11 453 4.51 4.43 444 455 4.61 4.24 4.23 4.18 
So. East. Florida ................... 6.50 6.40 6.56 6.57 6.61 6.59 6.49 6.41 6.43 6.49 6.31 6.24 
Louisville... ae, . 3.33 3.33 3.45 3.82 4.47 456 4.60 4.56 4.14 4.08 3.97 3.46 
Knoxville ..... .. 406 4.05 4.13 4.18 4.33 4.43 4.41 4.42 4.46 4.36 4.37 4.19 
Memphis ........ tae mete 4.29 4.18 4.69 4.93 4.98 5.02 4.76 4.64 4.71 4.60 4.36 4.20 
Nashville ooo. 3.72 3.70 3.80 4.07 4.25 4.28 4.24 430 4.39 4.08 4.30 3.88 
“Mississippi Gulf . Cpa ~—s«dS21 «5.17 4.65 4.48 
*New Orleans ......................._ 4.72 4.34 4.41 4.52 4.83 4.87 5.04 4.90 5.02 484 4.56 4.52. 
Oklahoma Met. Area ........... 4.03 4.03 4.35 4.39 4.51 4.39 4.31 4.40 4.52 4.49 4.51 4.18 
*Austin - Waco ........................ 5.29 5.01 5.43 5.36 5.49 5.46 5.46 5.67 5.66 5.56 5.34 5.26 
Corpus Christi... 5.51 5.26 5.64 5.75 5.69 5.68 5.82 5.91 5.87 5.68 5.41 5.31. 
North Texas oo 444 4.38 4.59 4.66 473 472 4.67 4.74 4.85 473 443 4.26 
“San Antonio oc 5.04 5.06 5.34 5.51 4.67 5.26 5.63 5.64 5.66 5.68 5.22 5.06 
“Colorado Springs- Pueblo. eee is oe 5.07 5.01 4.80 4.70 
Central Arizona ............. 5.31 5.15 5.31 5.30 5.36 5.27 5.19 5.31 5.30 5.21 5.24 5.26 
Puget Sound ......... cc. B73 3.74 3.84 3.92 4.02 3.97 4.03 4.09 4.08 4.14 4.05 3.93 
Inland Empire . SRE LES, 3.87 3.81 4.12 4.29 4.57 4.80 4.64 4.60 4.41 4.48 4.48 4.41 be 








* Boston — 201-210 mile zone; New York — 201-210 mile zone; Chicago, grade A, 55-70 mile zone; 
New Orleans, 61-70 mile zone; Austin-Waco, Zone 1. 
+ State-controlled market, not under Federal Order. 
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Order Markets F.O.B. Market or Other Indicated Points 


1959 


1960 





MAY JUNE JULY 


3.82 3.76 4.41 
5.06 5.08 5.82 
4.72 4.75 
491 4.78 5.46 
483 4.92 5.92 
3.74 3.75 4.31 
4.06 4.01 4.74 
3.95 4.01 4.96 
(446 4.52 4.86 
3.81 3.85 3.98 
3.77 3.78 3.92 
3.80 
3.76 


3.48 3.50 
4.04 


3.58 3.62 
3.56 
3.86 


5.44 


AUG. SEPT. OcT. NOV, DEC. 
4.81 5.10 5.18 5.26 
6.13 6.27 6.22 6.10 
5.70 6.30 6.34 6.24 
‘5.78 6.30 6.35 6.20 
6.09 5.57 6.37 6.28 
4.69 4.89 5.03 5.04 4.80 


5.15 


6.20 
6.15, 


597 
6.18 


JAN. 


4.93 
5.78 
5.90 


6.00 


5.85 


5.98 5.82 5.16 


FEB. MAR. APRIL MAY 


4.88 4.49 4.02 3.83 
4.84 
4.80 

4.93 
5.81 5.62 4.95 4.76 
4.38 4.15 3.86 3.64 


5.81 5.75 5.06 
5.91, 5.58 5.02 





5.31 5.21 5.36 5.37 4.85 


4.37 4.33 4.01 3.84 





5.18 5.36 5.43 5.35 4.91 
4.87 5.02 5.29 5.29 5.22 


4.37 4.47 4.46 4.48 4.40 


4.37 4.47 4.46 4.48 4.40 


4.24 


4.24 — 


y 458 | 4.48 “4.25 3.96. 
4.75 4.71 


4,7. y 4.47 4.35 
4.26 4.23 3.85 3.71 
4.26 4.23 3.85 3.71 





4.06 4.75 4.97 4.84 4.91 
4.37 4.88 5.58 5.59 5.15 


4.50 4.73 4.70 4.68 4.62 
3.74 4.08 4.50 4.57 4.24 


4.03 4.17 4.23 4.27 4.13 3.96 3.95 3.78 


4.37 
4.46 
4.47 
3.84 


(4.16 4.09 4.01 
3.75 3.76 


4.24 4.17 3.69 3.47 
‘4.28 4.24 3.63 3.44 
3.90 
3.45 3.39 


3.72 3.59 





3.77 
3.87 
6.17 
3.35 
4.18 
4.19 
3.82 
4.46 


AAL 
3.94 


5.10 
5.23 
4.10 
4.98 
4.53 
5.15 


3.77 


4.20 


3.82 
3.88 
6.19 
3.42 
4.75 
4.22 
3.83 
4.63 
4.38 
3.95 
5.10 
5.08 
4.14 
AGA 
4.62 
5.58 


4.28 
4.73 


3.29 
3.48 
3.47 
3.45 
3.25 
3.70 
3.59 
3.65 
3.76 
3.84 
4.21 
4.05 
5.22 
4.73 
3.93 
4.02 
6.35 
3.54 
4.22 
4.60 
3.91 
4.74 
4.55 
4.29 
5.29 
5.38 
4.31 


5.25 


4.71 
5.15 


3.83 


4.28 


‘4.42 4.53 


3.50 3.60 3.64 3.67 


3.67 3.83 3.93 4.02 _ 
3.85 3.92 3.98 4.05 


3.66 3.75 3.85 3.88 
3.68 3.84 4.31 
3.80 3.98 4.02 3.95 
3.82 3.88 3.96 3.99 
3.93 4.19 4.31 4.33 
3.99 4.03 4.04 4.00 
3.98 4.43 4.61 4.53 
4.36 4.71 4.79 4.69 
3.96 4.08 4.17 4.13 
5.23 5.29 5.54 5.45 
4.71 4.91 5.10 5.01 
4.45 5.20 5.28 5.27 
4.50 4.49 4.53 4.52 
6.42 6.47 6.50 6.29 


3.87 4.50 4.73 4.71 


4.19 4.36 4.47 4.42 
4.87 5.09 5.26 4.84 
3.89 4.35 4.54 4.47 


4.29 


AVA 

“4.29 
5.46 
4.98 


A459 
6.25 6. 


3.49 3.41 3.40 3.30. 
3.74 3.72 3.68 3.54 
3.99 3.95 3.97 3.93 
3.69 3.66 3.64 3.47 
4.22 3.85 3.62 3.31 
3.72 3.60 3.54 3.51 
3.87 3.84 3.81 3.66 
‘4.05 3.99 3.83 
4.12 4.17 4.20 
4.15 4.07 3.98 
4.40 4.39 4.43 
4.20 4.26 4.28 
5.00 5.02 5.02 


4.08 


4.15 
4.24 


4.82 4.41 4.09 
4.49 4.54 4.48 
6.16 6.27 6.29 


5.07 


4.67 


4.67 418 4.12 4.29 
4.29 4.19 4.27 





439 4: 
4.88 4.82 4.78 4.84 
4.53 4.45 4.14 4.09 





5.12 5.23 5.53 5.35 


5.38 5.42 5.62 5.31 





4.76 5.05 5.17 4.97 


5.09 4.96 5.16 5.03 





4.27 4.23 4.42 4.40 


4.49 4.64 





5.16 5.17 5.49 5.57 


486 486 4.55 


4.68 4.74 


3.28 3.20 
3.48 3.34 
3.86 3.76 


3.44 3.35 


3.27 3.22 


3.48 3.42 


3.58 3.45 
3.81 3.74 
3.84 3.70 
3.59 3.40 
4.07 3.86 
“4.11 3.99 
4.81 4.73 


4.43 4.21 


3.97 3.77 
4.07 3.84 
6.30 6.22 


3.70 3.41 


4.13 4.00 


4.80 4.41 


3.91 3.74 
5.10 4.59 
4.69 4.74 
4.20 3.95 


5.65 5.64 5.70 5.52 


5.29 5.16 





5.50 5.40 ‘5.27 5.71 


(4.36 4.51 4.78 4.83 


5.79 5.76 5.89 5.59 





5.60 5.47 
4.45 4.29 


4.89 4.97 4.93 4.79 





5.25 5.22 5.43 5.53 


5.48 5.48 5.47 5.24 





4.77 4.85 5.11 5.07 
4.96 5.06 5.02 4.84 


3.93 4.01 


5.05 4.99 4.94 4.83 


4.84 4.88 4.96 4.97. 


4.97 4.92 
4.64 4.30 
5.15 5.10 


‘4.57 4.45 4.51 


4.03 4.16 4.15 4.12 4.10 4.08 3.92 3.76 


JUNE 


3.80 
5.01 
4.90 
4.98 
4.94 
3.72 
3.83 
4.10 
4.48 
3.77 
3.77 


3.51 


3.53 
3.95 
3.54 
3.63 
3.23 
3.36 
3.77 
3.38 
3.18 
3.39 
3.41 
3.66 
3.73 
3.45 
3.87 
3.99 
4.87 
4.33 
3.89 
3.83 
6.21 
3.49 
4.03 
4.41 
3.81 
4.45 
4.75 
3.99 
5.18 
5.44 
4.37 
5.07 
4.24 
5.12 
3.77 
4.23 


JULY 


AUG. 


SEPT. 


4.54 4.61 _— (4.56 5.53 4.25 


This chart will appear each month. The next month’s figure will be added with each issue. 
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Kae: Kold 


LESSON 11 





Let’s talk about 
BIGGER PROFITS 


per retail customer 


Home Delivered Ice Cream 
creates demand — builds 
volume on my route 





@ How much more of the food 
dollar could you get by good, ag- 
gressive selling to every home- 
maker on your retail routes? 
Would you say you could double 
the dollar volume with good 
selling? Most dairy managements 
would agree. Some would say 
that if the men would only see 
the customers sales would in- 
crease. 


Would home delivered ice cream 
increase the frequency your sales- 
men would see their customers— 
if properly and aggressively pro- 
moted? It’s true—it’s been done. 
Kari Kold offers advertising and 
sales promotional assistance—it’s 
yours when you use Kari Kold 
cabinets. It’s proven effective. 
For FREE booklet, “How to 
Force New Profits Out of Retail 
Routes,” write... 





425 CHERRY STREET, S. E. 
GRAND RAPIDS, MICHIGAN 


The originator of cabinets for home delivered 
ice cream on retail milk routes 





On the Legal Side 


By ALBERT W. GRAY 


JURIST UPHOLDS 
LICENSE SUSPENSION 

Suspension by the Philadel- 
phia Milk Control Commission 
of the license of Shearer’s Dair- 
ies, in Pennsylvania, has been 
sustained by the Superior Court 
of that state. 


Section 807 of the Milk Con- 
trol Act provides, “After the 
Commission shall have fixed 
prices to be charged or paid for 
milk, it shall be unlawful for a 
milk dealer, knowingly or un- 
knowingly, or any other person 
knowingly, to sell or deliver or 
make available on consignment 
or otherwise, milk at any price 
below the minimum price or 
above the maximum price ap- 
plicable to the particular trans- 
action. 


“No method or device shall 
be lawful whereby milk is sold 
or handled or delivered or made 
available on consignment or 
otherwise, at a price less than 
the minimum price applicable 
to the particular transaction, 
whether by discount, premium, 
rebate, free service, trading 
stamps, advertising allowances 
or extension of credit, or by a 
combined price for such milk 
together with another commod- 
ity or a service which is less 
than the aggregate of the price 
of the milk and the price or 
value of such commodity or 
service.” 

This dairy was charged by 
the Milk Control Commission 
with selling milk to certain mer- 
chants at the minimum price 
established by the Commission 
and then paying 10% of the es- 
tablished price to a corporation, 
the Frankford Grocery Com- 


pany, owned by those same 
merchants. 


In its conclusion sustaining 
the suspension of this license by 
the Commission, the court said, 
“It is evident from examining 
section 807 of the Milk Control 
Law that the legislature took 
unusual care that all methods to 
circumvent the minimum price 
fixed for the sale of milk and 
regulated milk products are il- 
legal. 


“It seems clear to us as it 
did to the Commission, that the 
contract between Shearer and 
Frankford is a device to circum- 
vent the price established by 
the Milk Control Commission 
and that it is in violation of the 
Milk Control Law.” 


Shearer's Dairies, Inc. v. Milk Con- 
trol Commission, 159 Atl. 2d 268, 
Pennsylvania, March 24, 1960. 


MANUFACTURER’S PRICE 
POLICY RESTRAINS TRADE 


A recent decision of the 
United States Supreme Court 
touched upon the question of a 
dealer’s right to refuse to deal 
with a customer who declines to 
observe suggested retail prices. 


The manufacturer in this case 
refused to sell to dealers who 
failed to observe the official 
price policy. The manufacturer 
also refused to sell to whole- 
salers who would not enforce 
obedience to this price policy 
on their retail distributors. 


In its decision the court 
quoted from the famous decision 
it had rendered in an action 
against Colgate & Company as 
authority for its conclusion. Said 
the court, “The purpose of the 
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Sherman Act is to prohibit mo- 
nopolies, contracts and combina- 
tions which probably would un- 
duly interfere with the free 
exercise of their rights by those 
engaged or who wish to engage 
in trade and commerce —in a 
word to preserve the right of 
freedom to trade. 


“In the absence of any pur- 
pose to create or maintain a 
monopoly the Act does not re- 
strict the long recognized right 
of trader or manufacturer en- 
gaged in an entirely private 
business, freely to exercise his 
own independent discretion as 
to parties with whom he will 
deal and, of course, he may an- 
nounce in advance the circum- 
stances under which he will 
refuse to sell.” 


This quotation the court in 
this recent decision followed 
with the comment, “The Sher- 
man Act forbids combinations of 
traders to suppress competition. 
True, there results the same 
economic effect as is accom- 
plished by a prohibited combi- 
nation to suppress price compe- 
tition if each customer, although 
induced to do so solely by a 
manufacturer's announced poli- 
cy, independently decides to ob- 
serve specified resale prices. 


“So long as Colgate is not 
overruled this result is tolerated 
but only when it is the conse- 
quence of a mere refusal to sell 
in the exercise of the manufac- 
turer's right ‘freely to exercise 
his own independent discretion 
as to parties with whom he will 
deal.’ 

“When the manufacturer’s 
actions, as here, go beyond mere 
announcement of his policy and 
the simple refusal to deal, and 
he employs other means which 
effect adherence to his resale 
prices, this countervailing con- 
therefore, he has put together 
sideration is not present and 
a combination in violation of 
the Sherman Act.” 


U. S. v. Parke Davis & Co., 80 Sup. 
Ct. 503, February 29, 1960 
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West Carrollton 


Parchment 


has been protecting 


moist foods 


for over 60 years 





For greatest satisfaction use SPECIALLY- 
DESIGNED West Carrollton Parchment wrappers for 
moist foods, which will virtually eliminate loss of 
freshness and flavor. NON-TOXIC, odorless, 


tasteless and grease resistant. 


West Carrollton Parchment Company - West Carrollton 49, Ohio - P.O. Box 98 


SALES OFFICES: 2 
New York 13, 99 Hudson St. + Chicago 6, 400 West Madison St. + Boston 10, 10 High St. 


SERVING THE FOOD INDUSTRY SINCE 1896 





CAKE DECORATORS LARO CARTON LINERS poop yc 2 
SILICONE + MYCOBAN * QUILON & DRY WAXED PARCHMENT — 
CLEAN FOOD PAPER—For Delicatessen and Grocery Stores, also Fish and Meat Markets. 
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ARNEL 


CASTERS « WHEELS 











built-in 
Quality... 
with lasting 
Economy 


+ @ 






DESCRIBES 
Nearly 4000 TYPES of 
CASTERS & WHEELS 


There is a type of Darnell Caster or 
Wheel for every kind of use and 
floor. Made for light, medium and 
heavy-duty service, you are sure to 
find in the Darnell line the exact 
caster or wheel to meet your indi- 
vidual requirements . . . Ask your 
distributor for your copy of the 
new 192 page Darnell Manual 


) eee 
DARNELL CORPORATION, Lrv. 


DOWNEY (Los Angeles County) CALIF. 


37-28 SIXTY-FIRST, WOODSIDE 77, L.I., N.Y. 
36 NORTH CLINTON ST., CHICAGO 6, ILL. 
1000 PEACHTREE N. E., ATLANTA, GA. 
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Right or Wrong in 
LABOR RELATIONS 


A round-up of day-to-day in-plant problems and 
how they were handled by management men. 
Each incident is taken from a true-life grievance 
which went to arbitration. Names of some prin- 
cipals involved have been changed for obvious 
reasons. Readers who want the source or citation 
of any case may write to “American Milk Review,” 
92 Warren St., New York, N. Y. 


By LAWRENCE STESSIN 


Can You Promote a Junior Man 
Even Though He Gets No Better 
Test Score Than the Senior 
Worker? 


What Happened: 

When a vacancy opened up, a 
senior and junior man applied. 
They were each given a test in 
which they scored about equal. Yet 
the company did not select the man 
with the higher seniority. Instead, it 
studied the past performance 
records of both men and decided 
that the younger man was more 
stable. The older man _ took his 
grievance before an arbitrator. He 
said: 

1. The company rule states that 
where ability of 2 men is 
equal, length of service will 
prevail. 

2. In the test I came out okay. 

3. I’m entitled to an opportunity 
to make good. 

The company responded: 

1. Tests are only one standard 
for evaluating an employee. 


to 


The junior man’s past record 
is superior. He produced 
more — his quality of work 
was better. His interest and 
attitude were higher. 


Was the Company: 
RIGHT [| WRONG [] 


What a Board of Arbitration 
ruled: “In making such compari- 
sons the company is entitled to use 
tests so long as they are reasonable 
and valid for the purpose at hand. 
It is true that both men passed the 
screening tests for the job, but the 
Arbitrators are convinced that there 
is a real difference in the perform- 
ance records of the men. The unre- 





futed testimony of the company is 
to the effect that John Kury, the 
senior man, had in the past re- 
quested a demotion, refused a pro- 
motion, been officially reprimanded 
for poor quality and quantity of 
work and was adjudged by the 
supervisor to be a ‘borderline’ 
worker. In contrast, Hewitt, the 
junior man, had received no repri- 
mands, his work was rated ‘good’ 
both as to quality and quantity. He 
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was eager to be promoted. It is the 
Board’s opinion that a real differ- 
ence did exist between the two 
men. After careful consideration it 
is awarded that the selection of 
Mr. Hewitt, the junior man, for the 
promotion was not discriminatory; 
the company was justified in its 
decision.” 


Has Management the Right to 
Consolidate Two Jobs, and Re- 
quire 2 Men to Do the Work 
that 3 Men Previously Did? 


What Happened: 


In the interests of efficiency the 
company decided that it would 
combine 3 jobs so that the work 





could be done by 2 men. These 
jobs were alike in character. Job 
descriptions existed for each. The 
union claimed that this couldn't be 
done because: 


1. It was not feasible to operate 
with only 2 men. 
2. These 3 


istence for 5 years so a prece- 


jobs had been in ex- 


dent had been established. 
The employer countered: 


1. It’s not for the union to de- 
cide whether certain job com- 
binations are feasible or not. 
It is the company’s responsi- 
bility. 


bo 


Management has the right to 
decide how many men will 
work on certain jobs. 

8. There’s nothing in the union 
contract to prevent us from 
combining jobs. 


Was the Company: 
RIGHT [| WRONG |} 


What Arbitrator Arthur M. 
Ross ruled: “In analyzing a case 
of this type, it is important to begin 
at the right place. The basic issue 
is whether the company may com- 


(Please Turn to Page 141) 
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VERLEY’S (€X0)(1{0)/21,\] 
COTTAGE CHEESE 
COAGULATOR 


add a touch of GOW... 
to your operation! 


“Gives Twenty Carat Performance’ 


Assure your profit picture . . . Verley’s famous 
Golden Cottage Cheese Coagulator, designed to 
uniformly give your cottage cheese finer flavor 

. $0 good tasting, so good looking . . . naturally 
appealing with large tender curds and excellent 
keeping qualities. You'll get good solid sets every 
time, because the Golden Cottage Cheese Coagu- 
lator goes to work before the milk reaches the 
high acidity of bacteria souring. 


For larger yields of better cottage cheese and a 
lower cost operation. . . check first with Verley! 






Safeguard your operation with 


VERLEY CULTURE KIT ee== 
 ALAVOR| ONTROL{ [HUARANTEE 


Pure select culture assures fine flavor, 

and uniformity . . . ideal for all your saune takes ve 
Verley Culture Kits are packed to guarantee maximum 
protection from all types of contamination plus contin- 
uous and pure propagation for a full two weeks. Kit 
contains 14 uniform, accurately phi envelopes for 
14 transfers. Order your first Kit . Cysnid F.0.B. 


DISTRIBUTED 


PRODUCTS DIVISION 


ALBERT VERLEY & COMPANY 
1018 S$. Wabash Avenue, Chicago 5, Illinois 
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From the 


State 


By BETHUNE JONES 





apitols 





State Milk Commissions in spotlight as courts rule for 
and against their authority. Adverse decisions in South 
Carolina, Massachusetts. Favorable decisions in California, 


Florida. Confusing picture. 


e South Carolina — Commission Cannot Set Minimums 


e Massachusetts — Commission Cannot Require Cost, 
Sales Data 


e Florida — Commission's Regulatory Powers Upheld 


e California — Sales to Federal Units Below Mini- 
mum Illegal 


SOUTH CAROLINA: 


Court Says Dairy Commission 
Cannot Set Minimum Prices 
South Carolina’s State Dairy 
Commission has no right to set a 
minimum price on milk, it was 
held in a 3-2 ruling handed down 
by the State Supreme Court. As- 
sistant State Attorney General 
James S. Verner said he would ask 
the high court for a rehearing as 
soon as possible. 


Director Charles A. Shaw of the 
dairy commission said selling milk 
below cost had been confined to 
Greenville, but the court’s ruling 
could lead to milk wars throughout 
the state. 


The commission unsuccessfully 
sought in a lower court to stop 
the sale of milk below cost by J. S. 
Myers, doing business as Kash and 
Karry, a Greenville super market. 


It said the market was using 
milk as a loss leader, sold at 37 
cents a_ half-gallon, while other 
chain stores were charging 51 
cents. The commission said cost to 
the market was 47 cents a half- 
gallon. The market contended that 
the state had no right to fix prices, 
since this would deny the firm its 
constitutional rights. 


The Supreme Court ruled that 
unless the price-fixing is for the 
public interest, such fixing is unlaw- 
ful. A dissenting opinion pointed 
out that the South Carolina legis- 
lature had concluded that price- 


fixing was necessary for the public 
interest and welfare of those en- 
gaged in the milk industry. The 
dissenting jurists said the character- 
istics of the milk industry relate 
to the health and public welfare 
of the people and legislative price- 
fixing does not manifestly consti- 
tute a denial of rights. 


“It also is suggested,” they said, 
“that the allegations of the com- 
plaint disclose no necessity for 
price-fixing in the instant case. 
But . . . this should be determined 
on the trial of the case.” 

Mr. Shaw said dairy farmers in 
South Carolina are caught in a 
price squeeze. He noted that 49 
dairy farmers have gone out of 
business recently. 


A statewide milk war, he de- 
clared, could lead to the ruin of 
the dairy industry in the state. The 
only way the state then could get 
fresh milk would be during times 
of surplus in other areas. 


NEW JERSEY: 


Committee Acts on 
Compensatory Payments 
Governor Meyner’s newly re- 
organized Milk Advisory Commit- 
tee asked the New Jersey State 
Agriculture Department and its Of- 
fice of Milk Industry to help appeal 
a recent federal court decision on 
milk payments to farmers. 


The committee sought to block 
a ruling that compensatory pay- 


ments of the New York-North Jer- 
sey milk marketing area are illegal. 
It said the ruling increased impor- 
tation of fluid milk from outside 
areas. 

Also supported by the commit- 
tee, which is headed by Lloyd B. 
Wescott, was a mandatory check- 
off program to finance a research 
and consumer education program 
on the value of milk. 


MASSACHUSETTS: 


Commission Cannot Require 
Dealers’ Cost, Sales Figures 


Massachusetts milk distributors 
do not have to turn over cost and 
sales data to the State Milk Con- 
trol Commission, according to a 
ruling handed down by Judge Ed- 
ward O. Gourdin of Suffolk Su- 


perior Court. 


The court issued an injunction 
sought by five distributors restrain- 
ing the board from enforcing its 
orders that the dealers produce 
such records. 


The five distributors charged 
that the commission acted illegally 
in demanding the records without 
public hearings and did not de- 
mand records of all dealers in 
Massachusetts. 


KENTUCKY: 


Governor Appoints Members to 
Milk Marketing Commission 
sovernor Combs has appointed 

five members of the new Kentucky 

Milk Marketing and Anti-Monopoly 

Commission, which was created by 

the 1960 state legislature to curb 

unfair dairy practices and prohibit 
the sale of dairy products at less 
than cost. 


Under the new legislation, State 
Agriculture Commissioner Emer- 
son Beauchamp will serve on the 
commission as the sixth member. 


Named to the commission by the 
governor were Charles H. Deters 
of Covington and Lester Rector of 
Paducah, both as his own choices; 
Charles O. Ewing II of Louisville, 
as the nominee of the Kentucky 
Dairy Products Association; J. C. 
Beckett of Butler, as the nominee 
of the State Farm Bureau; and 
John Kloecker Sr. of Lexington, as 
the nominee of Dr. Frank J. Welch, 
director of the Agricultural Experi- 
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ment Station at the University of 
Kentucky. 

The new commission will not be 
allowed to fix prices, but producers 
or dealers will be required to file 
schedules showing all prices. The 
commission will be empowered to 
hold hearings and investigate mar- 
keting practices, and then promul- 
gate rules and regulations to elim- 
inate any practices found to be 
contrary to the purposes of the act. 

The new law provides a criminal 
penalty for milk producers or deal- 
ers engaging in unfair trade prac- 
tices and those who sell milk below 
production cost. 


Unlawful practices listed by the 
law include advertising dairy prod- 
ucts for sale at less than cost for 
the purpose of injuring competi- 
tion. The law will prevent dis- 
crimination in the price of dairy 
products between different locali- 
ties after making allowances for 
delivery costs. It also will prohibit 
rebates to purchasers. 


W. L. Rouse was appointed ex- 
ecutive secretary of the commis- 
sion. Rouse holds a master’s degree 
in agricultural economics from the 
University of Kentucky. He was 
associated with the State Depart- 
ment of Agriculture from Decem- 
ber, 1956, until assuming his 
present post, and formerly was 
chief administrative officer of the 
Kentucky State Agricultural Sta- 
bilization and Conservation Com- 
mittee. 


RHODE ISLAND: 


Retail Prices Up a Cent, 
Quantity Discounts Considered 


Rhode Island retail milk prices 
rose 1 cent a quart on July 1, an 
increase applying to all grades. 


John L. Rego, state director of 
agriculture and conservation and 
chairman of the State Milk Con- 
trol Board, said the higher prices 
would conform with increases au- 
thorized for farmers by a federal 
milk order. 


Rego said the milk board was 
considering the possibility of mak- 
ing quantity discounts available to 
more consumers. Under current ar- 
rangements, those who purchase 
120 quarts a month get 4 cents a 
quart off, while those buying be- 


tween 90 and $20 quarts are given 
reductions of 2 cents a quart. 

Rego said he would like to bring 
the maximum down to less than 90 
quarts so that more consumers 
would benefit. 

Retail cream prices also dropped 
July 1 for those buying in quantity. 
The price of a half-gallon of cream 
went from $1.43 to $1.21 in bot- 
tles and $1.22 in cartons. Prices 
for smaller quantities did not 
change. Due to benefit were deal- 
ers, wholesalers, restaurants, and 
other big buyers. 


FLORIDA: 


Court Upholds Commission’s 
Regulatory Powers 

Florida’s State Supreme Court 
upheld virtually all of the regu- 
latory powers claimed by the State 
Milk Commission. 

However, one important point 
was won by distributors that chal- 
lenged the agency's powers. The 
high state court said the distribu- 
tors could cut off their purchases 
from dairy farmers without having 


to show a reasonable cause pro- 
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With an expanding School Milk 
Program, increased cooling and 
storage capacity are needed... 
storage that keeps milk as fresh, 
wholesome and palatable as when 
it’s delivered. Quikold Coolers are 
known for the quality and econ- 
omy which school and institution 
administrators are looking for. 
Quikold Coolers win your cus- 
tomers’ confidence and keep your 
bulk milk profits at a steady high 
level throughout the year. 
From your standpoint, the S &§ 
“Profit Plan For You” does away 
with all the annoyances of the 
usual merchandising program. 


NO INVENTORY: Quikold’s 
“Profit Plan” eliminates inventory 
and storage problems—frees your 
operating capital. Just send your 
order to S & S: Your shipment 
comes to you immediately from 
stock. You’ll agree QuiKold prices 
are attractive—especially in view 
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materials and components. 

And you pay no penalty for single- 
unit orders. 

When your area’s schools expand 
their milk programs, you’ll find it 
to your advantage to get all the 
facts on the full range of QuiKold 
Coolers, 
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vided they gave the producers 90 
days’ advance notice. 

The commission had required 
both the 90-day notice and a rea- 
sonable cause. 


The court’s most recent decision 
reaffirmed its earlier rulings that 
the commission has full authority 
to set the minimum price that must 
be paid farmers for their milk, 
without enforcing a minimum price 
at which the milk must be sold at 
retail. 


The Supreme Court’s ruling came 


during a rehearing granted to the 
Borden Co., National Dairy Prod- 
ucts Corp., and Foremost Dairies, 
which asked for the rehearing after 
the court upheld the commission’s 
powers in full. 

The court, in its new opinion, 
said it had made only one error in 
its original ruling. That error, it 
said, was in holding that the com- 
mission could require both the 90 
days’ notice and reasonable cause 
before permitting a distributor to 
end a purchasing agreement with 
a dairy farmer. 
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Commission Administrator How- 
ard Walton said the court ruling 
in the main was gratifying. He 
added, however, that some prob- 
lems would arise from the court’s 
holding that the commission cannot 
require both advance notice and 
reasonable cause when distributors 
cancel a buying agreement with a 
dairy farmer. 

Two Jacksonville dairies already 
have notified their producers that 
they cannot buy milk from them. 
after Sept. 1. They are G. A. Perret 
and Skinner. 


WISCONSIN: 


Milwaukee Milk Audit 
Proposal Under Study 


Wisconsin’s State Department of 
Agriculture took under considera- 
tion a request that it act as auditor 
for a proposed new milk marketing 
system in the Milwaukee area. 


A hearing on the proposal was 
conducted in Madison before Doug- 
las W. Milsap, department attorney. 


The request was made by the 
Milwaukee Cooperative Milk Pro- 
ducers in connection with a pro- 
posal under which producers would 
negotiate bottlers 
tributors to set a price higher than 
the minimum established by federal 
marketing orders. 


with and dis- 


Joining in requesting the plan 
were more than 70 per cent of the 
Milwaukee marketing area 
ducers. Following the hearing a de- 
partment spokesman said it would 
be some time before a ruling would 
be made on whether the depart- 
ment would agree to assume the 
auditing job. 


MAINE: 


State Commission Rejects 
Request for ‘2-Cent Rise 


pro- 


Maine’s State Milk Commission 
unanimously rejected a request for 
an increase of 4-cent a quart in the 
price to producers for Class I milk. 
That class is destined for sale as 
whole milk for human consumption. 


Producers had sought the in- 
crease for the final quarter of this 
year at a hearing in mid-June. In 
rejecting the request, the commis- 
sion said it would be a departure 
from the seasonal pricing pattern 
followed in recent years and “mar- 
ket conditions have not sufficiently 
changed to justify an increase. 
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NDC Stresses Protein in Ads 
In Professional Journals 


ight variations on the theme 

of the essentiality of protein 

and the contribution made by 
dairy foods are being used in the 
1960 series of advertisements 
placed in professional journals by 
the National Dairy Council. 


Covering 20 leading journals, the 
campaign involves 113 separate ad 
insertions and is reaching physi- 
cians, public health workers, nutri- 
tionists, dietitians, nurses, dentists 
and home economists with an esti- 
mated 4.5 million messages. 


In addition, the ads have been 
published in brochure form and 
mailed to more than 2,000 national 
health leaders, to affiliated Dairy 
Council units, and to almost 600 
dairy and nutrition research direc- 
tors. Affiliated units, in turn, have 
used the brochure as a reference 
and as a teaching aid in working 
with local health leaders. 


Essential Quality of Protein 

Each ad carries a headline point- 
ing up the essentiality of protein 
with respect to a specific function. 
These are: 1) in body processes; 2) 
in daily diet; 3) in adequate food 
supply; 4) for growth and develop- 
ment; 5) for health and vigor; and 
6) in times of crisis. 


“The ad series is one of the tools 
used by the National Dairy Council 
as the nutrition research-education 
organization for the dairy industry, 
to continuously provide health lead- 
ers with authentic nutrition infor- 
mation,” says Miss Alice M. Cooley, 
Director of Program Service, who 
administers the campaign. 


NDC’s professional advertising 
program is authorized by its Board 
of Directors. It is the only advertis- 
ing so authorized. The program is 
carried out with the guidance of an 
NDC staff committee composed of 
Dr. Merrill Stafford Read, Director 
of Nutrition Research; Neal D. 
Kelley, Director of Industry Rela- 
tions; Russell Wilkinson, Director 
of Art and Production; Dr. G. P. 
Whitlock, Director of Health Edu- 
cation; and Miss Cooley. 
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Why was the protein theme cho- 
sen? One angle is that surveys have 
shown that while consumers rec- 
ognize protein as an important nu- 
trient, “protein does not have a 
strong specific association with milk 
in the mind of the consumer.” 


NDC’s conclusion: This low 


awareness that milk supplies qual- 
ity protein is an opportunity for 
nutrition education and promotion 
of milk, with benefits accruing to 


both adults and children. 


The program is another step in 
the direction of a more professional 
approach to the business of selling 
milk. Homemakers are, in effect, 
professional nutritionists. The em- 
phasis on protein raises the food 
buying process to the level of pro- 
fessional talking to professional. 
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How to Calculate 


The Cost of Belt Slip and Belt Creep 


Proves IS LOST in a trans- 


mission belt because of slip and 
creep. Don’t confuse belt “slip” 
with belt “creep.” In general, this 
is the distinction: Creep is caused 
entirely by the elasticity of the belt 
and cannot be prevented because 
all belts are elastic. Slip is due to 
insufficient friction between belt 
and pulley. 


To clarify the point, let us take 
two pulleys of equal diameter, one 
driving the other. If there were no 
slip or creep, a complete revolution 
would be made by the driven 
pulley for every complete revolu- 
tion made by the driver. Where the 
pulley diameters are not equal, we 
find the revolutions per minute of 
the driven pulley by multiplying 
the revolutions per minute of the 
driving pulley by its own diameter 
in inches, and then dividing by the 
diameter of the driven pulley in 
inches. For work requiring but 
little refinement this rule is prac- 
tical, but if you want the “exact” 
answer add the thickness of the 
belt to each of the pulley diameters. 


In actual practice, however, the 
driven pulley never makes as many 
r.p.m. as the above rules give. 

For example, an inch of belt on 
the slack side may be stretched to 
1.02 inches on the tight side; or 
an inch of belt on the slack side 
weighs more than an inch of the 
same belt on the tight side. We 
are, therefore, up against a sort of 
paradox. Can a greater weight of 
belt go onto a pulley than can come 
off? Of course not. The only way 
in which the belt can compensate 
itself, then, is for the tight side to 
run faster than the slack side. And 
that is exactly what happens. The 
tight side of the belt runs the faster, 
and at the same time the belt 
“creeps” from the slack side to the 
tight side on both pulleys. The 
speed of the belt on the tight side 
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cannot be greater than the peri- 
pheral speed of the pulley, to be 
And on the slack side the 
speed is even less than the speed 
on the tight side. This argument, 
therefore, shows that the peripheral 
speed of the driven pulley is slow- 
est of all. 


sure. 


Now, to show how the percent- 
age of creep is found, let us take 
an ordinary practical example, as 
follows: A pulley 60 inches in 
diameter makes 240 r.p.m. and 
drives a 12 inch pulley. Applying 
the rule already given — the simpler 
one — the small pulley should make 
1,200 r.p.m.; but in reality a speed 
counter shows that it makes only 
1,182 r.p.m. Eighteen r.p.m. are, 
therefore, lost in creep. (It is as- 
sumed here, of course, that there is 
no slip.) Dividing this by the r.p.m. 
which the pulley should make, we 
have: 18 divided by 1,200 equals 
.015. We find, therefore, that the 
creep is 1.5 per cent. 

Creep is, furthermore, dependent 
upon the load and upon the size 
and quality of belt used. A belt 
that is taxed to its utmost is 
stretched excessively on the tight 
side; consequently, the creep be- 
ing proportional to the stretch, it 
will, in such a case, be a maxi- 
mum. Naturally, a belt that is not 
“stretchy,” or one that is working 
well within its strength limit, will 
never creep seriously. 


It is possible to compute belt 
creep by means of a formula — even 
before the belt is placed on the 
pulleys. Here is the formula: 


100 (ft — fs) 
c¢- — 
ft —E 
where C = creep, per cent; 
f = stress per sq. in. on the 
slack side; 
f = stress per sq. in. on the 


tight side; 
E = modulus of elasticity of the 
belting material. 


The above formula may be un- 
satisfactory for some engineers on 
account of the difficulty of foretell- 
ing the two stresses and determin- 
ing the modulus of elasticity, so, 
here is one that is more readily 
applied. This one gives the creep 
in per cent of a belt in actual use. 
But be sure there is no slip. If there 
is slip, the formula gives both to- 
gether, that is, the percentage of 
creep plus the percentage of slip. 
But assuming that there is no slip, 
here it is: 


100 n (d — t) 
c = 100 — ———_- 
N (D — t) 
where C = creep, per cent; 
n = r.p.m. of the driven pulley; 
N = r.p.m. of the driving pulley; 
d = diameter in inches of the 
driven pulley; 
D = diameter in inches of the 
driving pulley; 
t = thickness of the belt in 
inches. 


It might be well to say here that 
if your belt is transmitting full 
power, no matter how carefully you 
are attending to it, you will always 
get an answer when using the 
above formula. If the answer is 2 
per cent or less you can consider 
your belt in good condition. It 
represents the “creep” of the belt. 
But if the result is much greater 
than 2 per cent there is something 
wrong — the slip is excessive and 
perhaps entirely too expensive, con- 


suming power year in and year out. 


To determine cost of creep per 
year, multiply the value of the 
power transmitted through all of 
the various belts in your plant by 
the average per cent of creep, and 
the answer is the cost of creep. 
Thus, for example, if the value of 
the power is $20,000 and the creep 
is 1.5 per cent we would have 
$20,000 x .015 = $300. 
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Dating 
(Continued from Page 74) 


dating firms kept both returns and 
special deliveries below 2 per cent. 
Twenty per cent of the dating firms 
reported returns and special de- 
liveries over 2 per cent of total 
wholesale milk handled, while no 
coding firms reported such a situa- 
tion. Of the non-dating firms, but 
a few, 4.5 per cent, reported over 
2 per cent returns and special de- 
liveries. Low returns and low spe- 
cials, that is, below 2 per cent of 
total wholesale milk, were reported 
by 26.7 of the dating firms, 31.6 
of the coding firms and a significant 
52.3 per cent of the non-dating 
firms. 


The relationship between the 
availability of milk and dating was 
one of the principal questions for 
which the research was seeking an 
answer. Once again the percent- 
ages varied directly with the dating 
requirements. In terms of percent- 
ages, about twice as many stores 
ran out of milk where dating was 
required as where it was not re- 
quired. In dating cities, 20 per 


cent of the stores ran out of milk 
two or more times during the 
month. In coding and non-dating 
cities, about 10 per cent of the 
stores ran out of milk two or more 
times during the month. 


Two main reasons given for not 
having any milk left in the store 
before closing were that the run- 
out occurred after the supplier had 
closed or the run-out occurred too 
near the store closing time to war- 
rant getting any more milk. Al- 
though the percentage figures show 
clearly that run-outs occurred more 
frequently in dating areas than in 
coding or non-dating areas, there 
was nothing that would indicate 
what this might represent in lost 
sales. Of course, it is difficult if 
not impossible to say how much 
volume was lost because people 
who wanted to buy milk were 
turned away where no milk was 
available. Nevertheless, it would 
appear that some estimate of this 
potential is necessary if the signi- 
ficance of run-outs is to be evalu- 
ated properly. The mere fact that 
many stores failed to order addi- 
tional supplies because they were 


too near closing time does not con- 
stitute a very strong case against 
dating. 


There is a substantial body of 
valuable information in the study, 
especially a complete list of all 
areas that require dating together 
with the wording of those require- 
ments. However, after studying 
the report it is not difficult to con- 
clude that while dating require- 
ments may be a heavy economic 
burden in certain specific markets 
and in certain individual cases, as a 
general experience the difference 
between returns, special deliveries 
and run-outs in dating and non- 
dating markets is not very great. 


Copies of the report may be 
secured by writing to the U. S$ 
Government Printing Office, Wash- 
ington, D. C. Ask for Market 
Research Report No. 415, U. S. 
Department of Agriculture, Agri 
cultural and Marketing Service, 
Marketing Economics Research 
Division. The title of the bulletin 
is “Milk Dating Regulations, Their 
Effect on Milk Distribution and 
Marketing Practices.” 
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THERE’S AN EXCITING DIFFERENCE IN CHOCOLATE MILK 
MADE WITH FORBES CHOCOLATE FLAVOR POWDERS! 


Everybody loves a good chocolate milk; particularly the school children. Best of all, they drink 
their chocolate milk, not in preference to, but in addition to the white milk they consume. Sur- 
veys taken in school cafeterias, where both are offered, have revealed this fact. Chocolate milk 
is plus business! It is the perfect foot-in-the-door for the sale of many other dairy products. 
Because of chocolate milk’s amazing potential, extra care should be taken to perfect its qual- 
ity. Conduct flavor tests in your own plant. Try a batch made up with FORBES Chocolate 
Flavor Powder; we guarantee you'll be more than delighted with the results .. . and so will 
your customers! 
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October Cheese Fest Gets 
Wide Industry Support 


GAIN this year the nation’s 
dairy industry will promote 
“October Cheese Festival.” 


The industry will launch a vast 
promotional campaign to boost 
cheese sales. Hard-hitting adver- 
tising, publicity and point-of-pur- 
chase materials have been prepared 
for the Festival by the American 
Dairy Association. The Department 
of Agriculture will give special 
emphasis to cheese in its releases 
to food editors and media. 


All segments of the food industry 
can cash in on October Cheese 
Festival and build cheese sales. 


Here are some facts about cheese 
buying and sales: 


People are eating more cheese. 
Since 1945, annual cheese con- 
sumption has jumped from 9 to 
13.5 pounds a person. This is large- 
ly due to successful merchandising. 


Almost every kind of cheese has 
benefitted by this rise. American 
cheese is still the favorite. But cot- 
tage cheese is becoming more and 
more popular and consumption 
may soon pass that of American. 
Consumption of other cheese is on 
the upswing, too. Since 1945, per 
capita consumption of American 
is up 12 per cent, cottage cheese 
up 70 per cent and other cheese 
up 36 per cent. 


Of the major types of cheese 
only limburger has trended towards 
lower consumption. 


More convenient packages and 
new cheese spreads have lifted 
total sales. 

The USDA attributes gains in 
cheeses to intensive advertising, 
stressing freshness, variety, eye ap- 
peal, and ease of preparation. 

A USDA cheddar 
cheese merchandising points up 
some important facts for retailers: 


study of 


@ The largest over-all volume of 
sales occurred when both “in- 
store packaged” cheese (cheese 
cut in the store and packaged 
with the chain label) and pre- 
packaged 
played. 


cheese were  dis- 

@ When prepackaged and in-store 
packaged cheese were dis- 
played together, pre-packaged 
accounted for 37 per cent of 
sales even though it was 10 
cents a pound higher. 

@ Sales are the same regardless of 
whether the display is formal 
or jumbled. 

@ 85 per cent of sales were in 
sizes of a pound or under. 

@ Weights should be up to 2 
pounds, but 1 to 2 pound pack- 
ages should get only 15 per 
cent of the display space. 

@ Even though sharp cheddar was 
20 cents a pound more than 
others, 57 per cent of cheddar 
sold was sharp. 

Cheese sales, other than Ameri- 
can and cottage, are often spon- 
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insisted upon by inspectors in 
leading food and beverage processing plants everywhere! 


METAL 
SPONGES 


Spirally spun from continuous strands of selected metals. 
in normal use, will not unravel, scratch finest surfaces, or 
shed particles. Do a thorough cleaning and scouring job on 
metal, porcelain and enamelware, as well as floors and 
woodwork. Easily rinsed clean with hot water. . 
used over and over. Three styles: stainless steel, bronze 
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local supplier on money back guarantee of satisfaction. 
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taneous and repeats of previous 
purchases. 

The shopper is not familiar with 
the wide variety of cheeses avail- 
able. And, frequently he does not 
realize how many types of cheese 
his retailer stocks (a good merchan- 
dising opportunity). 

The shopper is interested in new 
ways to use cheese. 

The shopper wonders how the 
family will accept new types of 
cheese. 

He wants to know how un- 
familiar cheeses should be prepared 
and served. 

Shoppers with higher incomes 
buy more cheese. 

* 


NEW LITERATURE 


CAN-SCRUBBER. The TEC 
Can-Scrubber for 8 and 10 gallon 
cans manufactured by Tonna En- 
gineering Company is described in 
a new catalog sheet. Two motor- 
driven revolving brushes scrub out- 
side and inside of can in One op- 
eration. One man cleans 30 to 40 
cans an hour. Compact size fits into 
minimum space. 














— 
WATER PURIFICATION. The 


treatment of pond, lake, cistern or 
stream water by automatic super- 
chlorination, dechlorination and fine 
filtration is explained in a new “Sur- 
face Water” Bulletin, No. 212 Rev., 
available from Everpure, Inc., water 
purification equipment manufactur- 
ers. 


. 
CARTON SET-UP MACHINES. 


A four-page folder describing and 
illustrating set-up and closing ma- 
chines to handle cartons automati- 
cally is available from the Thiele 
Packaging Machinery Company. 
Machines provide automatic set-up 
of cartons as large as 14” wide by 
8” deep and as small as 2” wide by 
5/16” deep. There is no limit on 
carton height which can be handled 
Included are floor plans and spe 
cifications of various models, show 
ing sizes, speeds and machine ar 
rangements. 
o 


WATER TREATING SYSTEMS. 
“Instrumentation for Treatment o/ 
Industrial Water” is the title of a 
new booklet published by the Min- 
neapolis-Honeywell Regulator Co., 
Industrial Division. Bulletin B96-2 
describes typical water treating sys 
tems used in the processing indus- 
tries. It shows how instrumentation 
has been applied to make these sys 
tems operate efficiently and eco 
nomically. 
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MILK PLANT PROBLEMS 
(Continued from Page 112) 


the curd is allowed to settle for 
about 10 minutes. It may be 
pressed in the bottom of the kettle 
with a lifted 
with a scoop as a cloth is placed 

under it; or it may be dipped into 

a cloth like that used in dipping 


Swiss. 


curd presser, then 


the cloth is 
lifted and hung up to drain for 
20 to 40 minutes; then it is placed 


The curd in 


in a hoop on a drain table. The 
hoop is 18 or more inches in diam- 
eter and up to 10 inches deep. The 
cloth is folded over the curd; a cir- 
cular board is placed on top, and 
pressure is applied. The cloth is 
changed and the cheese is turned 
four or five times, frequently at 
first and then at longer intervals; 
then the cloth is removed and the 
pressure is increased. The cheese 
remains under pressure in the hoop 
for 18 to 20 hours. It is then taken 
to the salting room, which is main- 
tained at a 
to 65° F., where it may be left 
in the hoop for about 3 days. Then 


temperature of 60 


it is removed from the hoop and 


salted in brine for 12 or 15 days, 
or as long as 20 days, depending 
on the size of the cheese. It is 
dried for 8 to 10 days, usually on 


shelves but sometimes in the sun. 


It is cured on shelves for about 
a year (the first stage of curing) in a 





room which usually is a few degrees 
cooler than the salting room and 
which has a relative humidity of 
80 to 85 per cent. The cheese is 
turned frequently and is kept clean 
by washing and scraping; it is 
rubbed with oil from time to time, 


and dark coloring may be rubbed 
on the surface. In the second stage 
of curing, it usually is held by deal- 
ers in large curing rooms, at a tem- 
perature of 54° to 60° F. and 
a relative humidity as high as 90 
per cent. It may be coated with 
a mixture of burnt umber, lamp 
black and dextrin, dispersed in wine 
or grapeseed oil. 

The yield of cheese cured for 
4 months is 5 to 6 pounds per 100 
pounds of partly skimmed milk. 

Fully cured Parmesan is very 
hard but keeps almost indefinitely. 
It can be grated easily, and is used 
as grated cheese on salads and 
soups, and with macaroni. Consid- 
erable quantities are imported into 
the United States for use as grated 
cheese. However, succesful domes- 
tic production, largely in Wiscon- 
sin and Michigan, is displacing the 
imported product to some extent. 
In the United States, Parmesan is 
cured for at least 14 months. 

Analysis: Moisture, 30 per cent 
(not more than 32 per cent); fat, 
28 per cent (not less than 32 per 
cent in the solids). 
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CENTRAL COLD STORAGE CO. 
350 N. Dearborn St., Chicago 10, Illinois 
Phone: SU-perior 7-7548 
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CLARK STREET 








Cheer-up, Mike, I was just 
kidding when I said you 
couldn't stop at Diversey’s 
Booth #A225 


AT THE DAIRY SHOW! 
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BUTTERMILK 
(Continued from Page 66) 


milk is probably a combination of 
several factors in a certain ratio of 
concentration. It is quite possible 
that some unknown factor of ex- 
tremely concentration has 
been overlooked. This may very 
well prove to be capable of round- 
ing off the aroma contributed by 
other flavor constituents and may 
by itself be able to give a fuller 
aroma than any or all of the other 
known flavor components. 


small 


Buttermilk with excellent flavor 
resulted with starters containing S. 
diacetilactis and two strains of S. 
cremoris or S. lactis. Several 
batches of buttermilk were pro- 
duced over a period of 2% months. 


It was noticed that even in cases 
where the cultures of single-strains 
were slow in reaching the desired 
acidity, an excellent flavor still re- 
sulted. In contrast, when commer- 
cial buttermilk is made from mixed- 
strain cultures with aroma bacteria 
present and low in activity, the 
desirable aroma level is rarely 
reached and the product possesses 
a low-acid flat flavor. 


Table 2 is a typical example of 
the acceptance of the buttermilk 
made with single-strain cultures of 
S. lactis or S. cremoris plus one 
strain of S. diacetilactis. The com- 
mercial buttermilk samples used 
for comparison were all taken out 
of the daily run at the plant. Simi- 
larly, the buttermilk with the 





Th author, Viggo V. Andersen, is 
with Arden Farms Co., Newman, 
California. 


single-strain cultures was used 
without any selection or disqualifi- 
cation. The C sample of commer- 
cial buttermilk was described by 
judges experienced in judging but- 





FOUR WAYS TO KEEP 
COTTAGE CHEESE FRESH 


1. Be sure the refrigerator 
is working properly at be- 
tween 35 and 40 degrees. 

2. In the store, or any 
where else for that matter, 
containers or cartons should 
not be allowed to stand on 
the floor without refrigera- 
tion. 


8. In the store, the stock 
should be kept rotated prop- 
erly. The stock should not be 
allowed to get old and out- 
dated. 


4. Cottage cheese should 
be handled as carefully as 
fresh, whole milk to insure 
its goodness. 


Borden’s Farm Products 











termilk as being a top-score quality 
buttermilk. The A sample was de- 
scribed as an average good quality 
buttermilk. 

Sufficient flavor was always pro- 
duced in the buttermilk made with 
single-strain cultures regardless of 
the S. lactis or S. cremoris cultures 
used in combination. The body of 
the product was also more uniform 
from day to day than was the case 
with products made with mixed- 
strain cultures with aroma bacteria 


present. The keeping quality of the 
product was noticeably better than 
for the commercial buttermilk made 
from mixed-strain cultures. 


By varying the inoculum of S. 
diacetilactis, the intensity of the 
aroma was easily varied to suit 
customers’ preference. S. diaceti- 
lactis is not outgrown by S. lactis or 
S. cremoris as is often the case with 
Leuconostoc. No strain domination 
was encountered with the culture 
combinations used. 


Several companies on the West 
Coast have been using this method 
for the last two years or more with 
great satisfaction. Among the ad- 
vantages to be realized by using sin- 
gle-strains of S. lactis or S. cremoris 
combined with a strain of S. diacet- 
ilactis in the production of cultured 
buttermilk and cultured sour cream 
are: (1) a more uniform aroma from 
day to day; (2) a greater security 
against failures due to bacterio- 
phage action; and (3) a simplifica- 
tion in the daily routine transfer 
and control of cultures where 
single-strain cultures are already in 
use. 
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AUTOMATIC WATER-SAVER 
Te ae ly & 48 


The Strahman Spray Nozzle does a better job with the least 
amount of water. This precision made nozzle enables the 
operator to get any type stream of water to do his job by 
simply pressing the lever. A soft spray is sent forth with slight 
pressure on the lever, and a strong straight stream may be had 
by pushing the lever all the way down. This convenient control 
of the wash water assures better cleaning with a lot less effort. 
The nozzle automatically shuts off the moment the lever is 
released, thereby eliminating all waste of water. 
SUPERIOR FOR CAR WASHING 

RENEWABLE RUBBER COVER. The sturdy cover protects the 
momar | nozzle and your equipment against knocks and dents. 
is Seam = When the cover becomes worn, replace it with a new one. 


CONSULT YOUR DEALER 
STRAHMAN VALVES, INC., NICOLET AVE., FLORHAM PARK, N. J. 


Write No. 128 on Reader Service Card 



























gut 
” SPRAY 


__ & 
Hie = 


7~ 
a 
= 
\ ) 















SPRAY 













128 American Milk Review 





TRUCK TALK 
(Continued from Page 96) 


entry will be in cost. Review should 
include frequency. 


Wash —This entry can be in 
either time or cost. Cost is pre- 
ferred. 


License—Should include city and 
state fees. 

Miscellaneous—This includes an- 
ti-freeze, tire chains, tolls, etc. En- 
tries require full explanation on the 
back of the form. 

Total—This has to be given in 
money. This shows why a money 
entry is preferred for each column. 


About twenty-five per cent of the 





BOOKLET TELLS WHEN 
TO LEASE 

A second revised edition 
of a study on the pros and 
cons of leasing auto fleets by 
industry has just been pub- 
lished by the Foundation for 
Management Research. 

It is entitled, “Advantages 
and Disadvantages of Auto 
Fleet Leasing: A Compari- 
son of Company Ownership, 
Salesman Ownership, and 
Leasing.” The 28-page study 
points out that leasing of auto 
fleets by industry is gaining 
ground rapidly. The study 
discusses the situations in 
which companies are best 


management can immediately see 
what it is it wants to talk to the 
fleet operator about. He will know 
in advance because he filled out the 
reports. 


It may be noted that there is no 
place to record the cost of acci- 
dental damage on this report. This 
is intentional. If there is accidental 
damage, a full accident report 
should be clipped to the monthly 
report and filed away with it. Some- 
times there is financial recovery 
from accidents—sometimes there is 
not. At any rate, accidents and acci- 
dent reporting are another subject 
and should not be included in this 
report. If they are, it is amazing 
how much minor, unaccountable 








space on the form is left. This space 
should be lined and left blank for 
explanation of any item that ap- 
pears to be out of line. If a stop is 
put on any expenditure over $25 or 
$50 without permission, the date of 
the permission and the member of 
management extending it should be 
noted. Any amount not immedi- 
ately apparent should be explained. 


right, or to 
owned fleets. 


Management 
West Adams 
8, Illinois. 


After a review of these forms, the 





advised to lease their auto 
fleets, to own their fleets out- 


Single free copies of this 
study may be obtained by 
writing to the Foundation for 


accident damage creeps in. 


Under no condition should a re- 
use salesmen- port be filed away without approv- 


ing initials of the proper person. 


Copies of the recording form 
described by Mr. Jennings may 
be obtained at cost by writing 
to the American Milk Review, 
92 Warren St. ,New York 7, N. Y. 


Research, 121 
Street, Chicago 











UNITED 
STRONG POINTS* 


3 solid reasons for buying UNITED Cases: 


*] — Full height steel corner posts — 
designed for automation! 


*2—Four vital “V’’ support wires on 
bottom frame — adds to case life! 


*3 — Stacking frame support wires care- 
fully milled for firm stacking to any 
height — safely! 
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UNITED “SUPER” — No. SBP-519-92 
For 9 half-gallons or 16 quarts, paper 


Double top-frame for strength; four con- 
venient hand holes; “Duraseal’’ protec- 


tive finish. 
UNITED 


STEEL & WIRE CO 
Battle Creek, Michigan 





Write No. 129B on Reader Service Card 
September, 1960 











HAYNES SNAP-|I'TE GASKETS 


“FORM-FIT” WIDE FLANGE 
HUGS STANDARD BEVEL 
SEAT FITTINGS 


YD 






MOLDED TO 
PRECISION STANDARDS 


QR 


iy 
DURABLE 


GLOSSY SURFACE 


>» LOW COST...RE-USABLE 


) LEAK-PREVENTING 
NEOPRENE GASKET for Sanitary Fittings 


Check these SNAP TIVE Adoantages 


Tight joints, no leaks, no shrinkage 









Q 


DESIGNED TO 
SNAP INTO 
FITTINGS 


Time-saving, easy to assemble 
Self-centering 

No sticking to fittings 
Eliminate line blocks 

Help overcome line vibrations 


Sanitary, unaffected by heat or fats 
Non-porous, no seams or crevices 
Odorless, polished surfaces, easily cleaned 
Withstand sterilization Long life, use over and over 


Available for 1”, 1%", 2”, 2%" and 3” fittings. 
Packed 100 to the box. Order through your dairy supply house. 


THE HAYNES MANUFACTURING CO. 
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Minnesota Firm Reports Good Results 


With Inspector, Caser Machine 


A THREE-PART machine that 
inspects milk cartons, arranges them 
into case loads and places them into 
the case has been designed and 
manufactured by Thiele Engineer- 
ing Company. The first installation 
was made about 18 months ago at 
Superior Dairies, Inc., Minneapolis, 
Minnesota. 


Inspection is made by feeler arms 
that have been set for a precise 
width and height. These feelers 
check each carton for any of the 
following defects: torn heat seal, 
lack of staple in top of carton, 
crushed side panel, crushed panel 
along the gusset scoreline, extended 
gusset instead of folded gusset and 
orientation of the carton for feed- 
ing the case packer. 


Cartons then pass over a scale 
which rises slightly to lift the car- 
ton free of the conveyor and to 
check it for overweight (% oz.) or 
underweight (4 0z.). 

A memory system keeps track of 


any defects and rejects cartons not 
up to standards. 





Each line has its own rejection 
station, so the operators can quickly 
determine which filling or sealing 
machine requires adjustment. Lights 
on the control panel indicate the 
reason for the rejects. 


From the inspection machine, the 
two carton lines are combined into 
a single line and conveyed into the 
packing machine where the cartons 
are arranged. 


Insertion of the cartons into the 
case is accomplished by lifting the 
case to slip it around the cartons. 
As the crate is raised, it picks up 
an aligning shoe. This shoe is free- 
floating with respect to the crate 
and it guides the cartons into the 
crate. When the bottom of the case 
is raised to within about 1 inch of 
the bottom of the cartons, the grip- 
pers release the cartons, letting them 
settle into the case. A layer of air 
that acts as a cushion is entrapped 
in the bottom of the case, under the 
cartons. 


The filled crate then returns to 
the bottom of the elevator stroke, 


where it is automatically discharged 
to the palletizing station. 


The machine is all air-driven ex- 
cept for one electrical motor. Inter- 
locks are included to prevent the 
rolling head from gripping any car- 
tons until all nine are properly in 
place. If the case is not in the 
proper position to receive the car- 
tons, the rolling head will not re- 
lease its grip and the machine will 
stop. 


The controls consist of a com- 
bination air and electrical system. 
The machine is all stainless steel 
or chromium plated where it comes 
in contact with the milk cartons. 
The frame utilizes a welded square 
steel tubing for strength with mini- 
mum weight. The machine is given 
a durable finish of special enamel. 


The manufacturer states the ma- 
chine can inspect milk cartons in 
two lanes at a rate of about 100 per 
minute. The case packing section 
can run this rate very easily, assum- 
ing crates of 9 cartons per crate. 
The machine will handle wood, fiber 
or wire crates. 
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Nuclear Gauges 
Developed for Industry 


NUCLEAR GAUGES for a wide 
variety of measuring problems have 
been developed by The Ohmart 
Corporation of Cincinnati. The 
gauges use a radioactive source on 
one side of a pipe or container and 
a conversion cell on the other. This 
cell converts atomic energy to elec- 
trical energy. It does this with two 
electrodes surrounded by a gas. 
Radio-activity ionizes the gas, creat- 
ing electricity between the two elec- 
trodes made of dissimilar metals. 
The change of specific gravity and 
thus density in a material causes a 
change in the amount of radio- 
activity reaching the cell. A com- 
pensating cell attached to the con- 
version cell analyzes the changes of 
known specific gravities for a par- 
ticular product. The electric current 
is then amplified and transmitted to 
recorder controllers achieving auto- 
matic control. 


Radiation sources used are cesium 
137 and cobalt-60. The former has 
a long half life of 33 years and 
medium energy gamma radiation 
(.662 mev.). It is used where maxi- 
mum instrument stability and sen- 
sitivity are required. Cobalt-60, with 
a half life of 5.3 years and higher 
energy radiation (1.17 and 1.33 
mev.) is used where penetration 
ability is more important than sen- 
sitivity and stability. Leakage of 
the radioactive source is prevented 
by double welding the source inside 
stainless steel capsules. A shielded 
source holder prevents personnel 
exposure to gamma radiation within 
the area. A top mounted knob makes 
it possible to rotate the radiation 
source inside to a closed position 
so that it is completely surrounded 
by lead for purposes of installation. 


The former is accomplished by 
adjusting the compensating cell. 
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This emits a negative electrical 
charge, while the conversion cell 
produces a positive current. They 
are equalized at a known specific 
gravity for a zero meter reading. 
Changes are recorded when specific 
gravities change, increasing or de- 
creasing the amount of positive 
current. The compensating cell con- 
tinues to emit a standard negative 
electrical charge. The difference be- 
tween the two results in meter 
readings. For less critical applica- 
tions, electrical compensation is 
supplied from the amplifier. 

Calibration is checked by using 
flat metal sheets. These absorb radi- 
ation equivalent to the controlled 
material at a given specific gravity. 
They are inserted between the meas- 
uring cell and radiation source with 
the container empty. Two are used. 
One equals the empty container 
filled with a low specific gravity 
material and the other a high spe- 
cific gravity substance. 
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Tank Washer 


DARI-KOOL’S new Whirling 
Hurricane Tank Washer throws 35 
gallons of criss-crossing torrents of 
wash solution per minute against 





interior surface of the 


the entire 
milk tank, washing it quickly and 


thoroughly. The washer may be 
ordered factory-installed, on new 
coolers, or with an adaptor for tanks 
now in use. 
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Insect Control System 


A INSECT control system de- 
signed by Aero-Master, Inc., utiliz- 
ing the principle of thermal fogging. 
will maintain effective control of 
insects at a cost of about one cent 
per 1,000 cubic feet. The Aéro- 
Master Insect Control System com- 
bines three things: (1) The insecti- 
cide (Aero-Master Fogging Fluid), 
a highly refined combination of py- 
rethrum extracts, synergist and 
odorless petroleum solvent. (2) The 
dispenser (Aero- Master Fogging 
Machine), an electrically-operated, 
automatically controlled machine de- 
signed to be used only with its own 
insecticide. (3) The company main- 
tains a factory service program, 
analyzing individual problems and 
giving specific recommendations of 
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fogging techniques, as well as pro- 
viding life-time free maintenance of 
Aero-Master fogging machines. 


According to the company, most 
plants establish an over-night fog- 
ging routine, with the machine set 
for a few minutes after the plant is 
closed. After the required number 
of minutes of fogging has elapsed, 
the machine shuts off, and the dry 
fog fills the space, penetrating into 
hidden areas. 

Write No. 131c on Reader Service Card 

fe 


Bottle Washing Compound 


A COMPLETE, chelated bottle 
washing compound that meets caus- 
tic regulations has been introduced 
by Oakite Products, Inc. The new 
compound, Oakite Bottle Brite, has 
undergone extensive field testing. It 
is said to have ability to turn out 
bright bottles, free of spotting or 
cloudy films; effective bactericidal 
action; high tolerance for hard 
water and the ability to inhibit lime 
scale formation; good wetting-out 
action; long life in solution, and low 
upkeep requirements. The com- 
pound is in flake form and is not 
dusty. It requires no additives. 
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Casing System Permits 
Interstacking 


THE NEW integrated casing 
system for the dairy industry de- 
veloped by United Steel and Wire 
Company, allows interstacking of 
four styles—paper quart and % gal- 





lon, and glass % gallon and gallon 
jugs. Open wire design has no cor- 
ners to catch or hold dirt. Finish is 
of Duraseal—electrolytically applied 
zinc fortified with chrome film. 
Write No. 13le on Reader Service Card 


Malteds and Hamburgers 
From One Vender 
A UNIQUE vending machine 


which can sell frosty cold malted 
milk drinks and piping hot ham- 
burgers within inches of each other 
in the same cabinet—or other foods 
and merchandise in a temperature 
range of around zero to 155 degrees 
Fahrenheit—will be introduced this 
fall by The Vendo Company. 


The 30 by 35 inch vender is 6 
feet 5 inches high. It offers up to 10 
selections of items, each visible 
through a glass serving door. Vary- 
ing prices for individual items may 
range from 5 cents to $1.50. 

Six models of the 


new vender, 


called the Visi-Vend, will be intro 
duced by Vendo this fall at major 
trade shows. In addition to the dual 





control model for frozen and hot 
foods, other models will sell hot- 
and-cold, all-cold, all-hot and all- 


frozen items, as well as room tem- 
perature products from a model 
without thermal controls. 
Visi-Vend is primarily designed to 
serve full meals, salads and desserts 
in plastic, foil or paper containers, 
in response to the demand for auto- 


matic food units in at-work and 
other locations. 
Products such as frozen steaks, 


eggs, bacon and milk may also be 


sold in Visi-Vend. This makes it 
practical for super markets which 
want to provide customers with 


round-the-clock sales of popular 
products, and apartment house areas 
where householders are apt to run 
out of essential items at odd hours. 


Interchangeable dividers on turn 
table shelves make it possible to 
serve such products as milk in car- 
tons ranging from half-pint to half- 
gallon sizes, ice cream in individual 
novelty bars up to half-gallon pack- 
ages, and comparable sizes of other 
items. 
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Lightweight Plastic 

Pick-Up Truck Tank 

THE NEW Kari-Kool “weight 
saver” plastic truck tanks feature 
poured-plastic construction result- 
ing in a one-piece unit. The rein- 
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forced molded-Fiberglas outer shell 
and the stainless steel milk tank are 
bonded by inches of tough, light- 
weight plastic foam. Tanks are 
available in sizes from 1800 through 
3300 gallon capacities. 





nahin 
Nh ight aie 
rear cabinet 
is of stainless steel with all equip- 
ment mounted off the floor for easy 
cleaning. 


: at 


Three-compartment 


A choice of several colors is avail- 
able for side panel sections. All 
colors are molded in. According to 
the manufacturer, molded glass ex- 
terior will permanently retain its 
clear white appearance. 

Tanks feature low center of grav- 
ity for good roadability and safe 
driving. 
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Beacon Beanie Offered 
As Chocolate Milk Premium 


AS PART of its continuing mer- 
chandising program to help dairy 
customers sell more chocolate milk, 
the Robert A. Johnston Company 
is presently offering as a premium 
the “Beacon Beanie,” constructed 
of flexible polyethylene plastic, lit 
at the top with a flashing light. The 
Beanie is being promoted for use 
by children as a safety signal for 
cycling, as a space helmet for space 
man games, as a flashing light for 
miniature cars, as well as an endless 
variety of games which the children 
themselves will devise. According 
to Johnston, tests run in several 
markets around the country have 
showed outstanding increases in 
chocolate milk sales with the offer 
of the “Beacon Beanie.” 
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Complete Chip-Dip 
Promotion Program 


AN ALL-INCLUSIVE 
tion aimed at the growing popu- 
larity of sour cream chip-dips is 
now available from Continental Can 
Company. The company’s Bond- 
ware Division has designed two 
types of home table service snack- 
dip tubs to complement the promo- 
tion: a plastic tub, vertically ribbed 
and available in cloudy and 4 pastel 
tints, and a waxed paper tub, printed 
in a modern “Parade” design. The 
paper tub comes in three different 
two-color combinations: gold with 
light blue, orange or green on a 
white background. Paper tubs come 
in 6 and 8-ounce sizes, the plastic 
only in 6-ounce. 


promo- 


To cap these containers, Con- 


tinental is offering full-color litho- 





graphed metal closures illustrated 
with an appetite-appealing dip-chip 
photograph, and either paper or 
plastic closures. 

A merchandising kit explaining 
the promotion includes complete in- 
structions for formulating the basic 
mix and flavoring it. Alternate dip- 
base formulas are suggested, made 
available through Milk Protein, Inc. 
and Ramsey Laboratories. 
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Two Rennet Substitutes 
THE MARKETING of two new 


rennet substitutes has been an- 
nounced by Marschall Dairy Labo- 
ratory, Inc. The new products will 
be sold under the trade names of 
“Marla-Set” and “Chymo-Set.” Both 
products have been under develop- 
ment for approximately one year 
and have been used successfully in 
the commercial field. For the time 
being, they are being recommended 


for short-hold cheese only. Further 
reports will be made available. 

“Marla-Set” contains a blend of 
milk-clotting enzymes (chymases) 
standardized to give a rate of co- 
agulation at least as fast as the 
company’s 100 per cent standard 
rennet extract, when used to co- 
agulate milk with an acidity of at 
least 0.18% lactic acid at time of 
setting. These enzymes are prepared 
from edible animal tissue and are 
classified by enzyme authorities as 
pepsin. 

In order to comply with FDA’s 
interpretation of the Federal Cheese 
Standards, some rennet extract must 
be used. The laboratory recom- 
mends the use of 50 per cent stand 
ard rennet extract along with 50 
per cent “Marla-Set.” 

“Chymo-Set” is a mixture of 
milk-clotting enzymes (chymases), 
guaranteed to contain the necessary 
amount of standard 100 per cent 
commercial rennet extract scientifi- 
cally blended with an especially high 
quality pepsin (chymase) prepara- 
tion to give a rate of coagulation 
equal to rennet extract when used 
in normal milk. Excellent curd 
qualities are said to be obtained 
with “Chymo-Set” when used on 
an re basis with rennet ex- 
trac 
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Milk Transfer Station 
MANY MILES of walking can 


be saved every month with the new 
Dari-Kool Milk Transfer Station, 
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available from 
Company. 

Milk is pumped gently from the 
unit to the bulk tank. The station 
rolls easily on large casters and may 
be cleaned-in-place. 
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Dairy Equipment 
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High Torque Power Unit 
For Chain Conveyor 
A COMPACT 


chain conveyor 


power plant recently unveiled by 
Mojonnier Bros. Co. is designed 
for the long pulls required of to- 
day’s floor case and can conveyors. 
Its use is said to result in fewer 





power units needed, reduced main 
tenance and low cost operation. 
Other features are high torque ca 
pacity, quadruple gear reduction and 
direct shaft drive. 

Over-all efficiency is rated at 95 
per cent; a 5 h.p. input, for example, 
delivers 4.75 h.p. output. The com 
pactly built unit will fit in a 22” 
pit without extending above pit 
cover. It is available in 5 and 7% 
h.p. motor sizes, standard 1800 
r.p.m. 
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Ice Cream Cup Features 
Circus Animals 
THE JUMBO JUNGLE ice 


cream cup has been introduced by 
the Bondware Division, Continental 





Can Company. The cup features a 
lid “lead-in” to aid automatic cap- 
ping, a wire tight roll rim, a lid 


seat engineered to match the lid, 
leak-proof waxing and loose nesting 
for automatic dispensing. 


The lively circus animal design 
is available in two-color combina- 
tions in seven sizes: 3-oz. (orange- 
green), 3%-oz. (red-green), 4-oz. 
(pink-brown) 5-oz. (red-green), 
6-0z. (green-blue), 7-oz. (lavender- 
blue) and 8-oz. (orange-green). 


Plain tab lids are available for 
all sizes, with window, snap and 
plastic lids available for certain 
sizes. Jumbo Jungle cold drink cups, 
in red and blue, are available in 
sizes from 6-oz. through 24-oz. 
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Over-Under Tank for Milk 
Delivery, Whey Pick-Up 
THE NEW Certified Tank being 
offered by Stainless & Steel Prod- 
ucts Company features a_ stainless 





steel bulk milk pick-up tank cradled 
in and directly over a whey delivery 
tank. 


The over-under tank arrangement 
distributes the payload over the 
front and rear axles whether either 
or both tanks are empty or filled. 
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Name-Plates Offered 
With Dairy Fruit Drink 


A new consumer premium is be- 
ing offered to the dairy trade by 
the Eze-Orange Company, Inc. The 
premium is a personalized Name- 
Plate for use on bicycles, wagons, 
doors, dens, desks, lockers, boats, 
tents, etc. The plates, nationally ad- 
vertised at $1.00 each, are available 
to consumers with the purchase of 
two quarts of Eze Dairy Fruit 


Drinks for 25 cents (plus two caps 
or side panels from paper cartons 
used for the drink). 


The name-plates are 7” x 244” 
with embossed letters. Up to seven 
letters can be used for the name 





Plates are in contrasting colors, with 
enamel baked on under infra-red 
heat lamps. Same day mailing is 
accomplished by having a running 
inventory of over 2,000 different 
names. 

Attractive advertising pieces con 
taining a coupon for distribution to 
consumers are available from Eze 
Orange Company 
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Two-Dial Weight- 
Loading Balance 
THE TWO-DIAL weight-load- 


ing balance developed by the Tor- 
sion Balance Company is designed 





for laboratory weighings of up to 
200 grams. The DLT-3 combines 
weight loading with fine dial weigh- 











High Impact 
Styrene in 


Gets New Home Delivery Customers! 
WOMEN PREFER HOME DELIVERIES WHEN THEY ARE MADE IN A 


KITCO Bottle Caddy 


@ NO TIPPING OR BREAKAGE @ COMPLETELY DRIP-PROOF @ EASY 
RUBBER GRIP ADJUSTABLE HANDLE PICKS UP ENTIRE ORDER @ NO 
JUGGLING OF BOTTLES IN ARMS @ SALES MINDED DAIRIES LIKE IT 
BECAUSE IT GETS NEW CUSTOMERS FAST @ EASILY IMPRINTED @ 
FITS ANY 6 QUART DOOR STEP BOX. 





Dealer and Jobber Inquiries Invited 


Pastel Yellow 


160 OLD COUNTRY ROAD 
HICKSVILLE, NEW YORK e 
Tel.: WElls 8-5429 


KITCO CoRpe. - 
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ing. Up to 9 grams can be added in 
one-gram increments without pick- 
up or moving a weight. A second 
dial for fine weighing permits in- 
stant readings down to one two- 
hundredths of a gram. Both dials 
can be turned without arresting the 
balance to obtain quick readings. 
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Fiberglas-Jacketed 
Holding Tanks 


FIBERGLAS-JACKETED milk 
storage tanks, durable and impact 
resistant, have been developed by 
Walker Stainless Equipment Com- 
pany. The outer jacket is said to 





give years of maintenance-free serv- 
ice. Fiberglas is smooth and white in 
color, easy to clean and corrosion- 
proof. Inner lining is of stainless 
steel. Featured on this new model 
are an easily disconnected, easily 


cleaned outlet valve and an ad- 
vanced design agitator assembly. 
A full range of sizes is now avail- 
able. 
Write No. 134b on Reader Service Card 


Sales Presentation Aids 
Dairies in Boosting Sales 
A 45-MINUTE illustrated pre- 
sentation for sharpening sales tech- 
niques is being offered to dairies 
throughout the country by the Vitex 
Laboratories. The presentations will 
be staged by Vitex representatives 
for groups—of virtually any size 
throughout the country—of dairy 
routemen, supervisors and other 
sales personnel. 
Called A-I-D-A, standing for 
attention-interest-desire-action, the 


special presentations are said to 
have already scored outstanding 
successes for many dairies in achiev- 
ing better customer contacts and in 
increasing over-all sales of all dairy 
products. 


Dairymen who attend can hear, 
on the basis of latest sales tech- 
niques, such thoughts as how to 
make every contact count, how to 
give customers a well-chosen choice 
to make, and how to take advantage 
of special occasions throughout the 
year. 

Vitex offers the presentations to 
help dairies sell their products and 
to interest routemen in using the 
latest selling techniques. The pre- 
sentations do not devote any time 
to promoting the vitamin and min- 
eral concentrates produced by Vitex 
for milk fortification. 


The presentation is one of the 
latest additions to a continuing 
program of dairy services and sales 
aids supplied by Vitex, including 
booklets, customer pamphlets, 
sample advertising and general lit- 
erature. 


Dairies interested in having one of 
the special presentations should 
contact Vitex Laboratories or their 
regional Vitex representative. 
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Illustrated Metal Lid 


A NEW closure featuring small 
curd cottage cheese with pineapple 
is now available from the Dixie Cup 
Division of American Can Com- 
pany. The lid is metal, with full 
color illustration. It is available for 
use with 8, 16 and 32-ounce cups. 

The illustrated metal lids, fea 
turing “food in action” pictures, also 
are available in four other designs 
from Dixie Cup—cottage cheese, 
sour cream, cheese dip and fruit 
salad. 
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Outside C-I-P 

Pipeline Brush 

A NEW brush for the dairy in- 
dustry, the Outside C-I-P Pipeline 
3rush, has been announced by 
Sparta Brush Company. It is said to 


allow fast, efficient cleaning without 
the hazards of climbing to reach 
out-of-the-way places. The brush is 
filled with “Tynex” nylon, crimped 
to carry maximum amount of water. 





It slips on pipes and elbows with 
a simple twist to form a perfect 
circle of working bristles. Nuts and 
hangers are scrubbed with the sides 
of the brush. 


Two sizes are available to fit 14%” 
to 2” pipes and 2%” to 3” pipes. 


” 


The standard handle length is 36”. 
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“Ice Cream an’” Promotion 
Sells ““Go-Togethers” 


“JUST RIGHT for tonight 

Ice Cream An’ cake, fruit, coffee, 
soda!”—that’s the theme of a 
blanket promotion that takes an ice 
cream manufacturer’s brand name 
out of the confines of the super- 
market cabinet and puts it to work 
in other store departments. 


Developed by the Sealright Co., 
Inc. especially for its ice cream 
packaging accounts, the “Ice Cream 
An’” program consists of: a large 
streamer, four small cabinet stick- 
ers, and a set of four container spot 
displays that stick on the rim of the 



















Make Patties the Thrifty Way! 
DOERING PATTY- PRINT MACHINES 


100% AUTOMATIC 
LABOR SAVING 
STAINLESS CONSTRUCTION 
LOW COST OPERATION 

@ ACCURATE WEIGHTS 





SELF-SYNCHRONIZING 
PATTIES CUT THROUGH 
SANITARY 

DURABLE 

DEPENDABLE 





<@ PATTY-PRINT install 


C. DOERING & SON, 


1375 W. Lake 








134 


at M 
No. 1,200 making 1,200 Ibs. of pats per hour with only two operators. 

DOERING also makes a smaller PATTY-PRINT Machine. 

No. 400 making 400 Ibs. of pats per hour with only one operator. 


Street 


States Creamery, Los Angeles, Calif. 


Inc. 
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ice cream container making a self- 
contained package and brand name 
display. All of the point-of-sale 
pieces are used both on the ice 





cream cabinet and in each of the 
respective sections of the super- 
market. 

Super-market management is said 
to be proving to be very receptive 
to the new program because it not 
only promotes the sale of high profit 
ice cream but also stimulates buying 
of ice cream “go-togethers.” 
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Spray Unit Provides 
Acidified Rinse 


A METHOD of applying the 
acidified rinse to the farm bulk milk 
tank, using the new Klenzade Dual 
Unit San-Spray has been developed 
by Klenzade Products, Inc. The 
company’s field studies have in- 


the tank after washing with a chlo- 
rinated alkaline cleaner acts as a 
neutralizer to the tank surface and 
thereby increases the efficiency of 
the sanitizing operation 

The Dual Unit San-Spray con 
sists of two injector-type spray units 
installed in a tandem arrangement 
with one hose and spray gun as 
sembly. It permits the dispensing 
of clear water, acidified water at 





controlled pH, and a sanitizing so- 
lution at a positive 200 ppm. avail- 
able chlorine without any premixing 
of the desired chemicals. Spray units 
are constructed of a non-breakable 
material which is not affected by 
heat and prevents hose connections 
from pulling loose. 


Plastic Carrier Fits in 
Six-Quart Milk Box 


DESIGNED to fit inside any six 
quart milk box, the Kitco Bottle 
Caddy, available from Kitco Corpo 





ration, is made of high impact sty 
rene for long life and durability 
Wrap-around, lock-in design pre 
vents tipping and breakage of bot 
tles. The adjustable handle in the 
“down” position is at the level of 
the top of the bottles allowing othe: 
by-products to be placed on top of 
bottles, with no interference from 
the handle. Handle in the “up” posi- 
tion permits easy one-hand pick-up 
of carrier and six bottles. 
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Always Crisp & Neat! 
Tiara Headbands 


The newest Paperlynen Tiara styling is a 
pleat design that simulates lace in filmy 
pastel colors — smartly and comfortably 
worn with bobby pins. Plenty of area for 
imprinting — cost about 3'2¢ each in 1000 
quantities . . . less than laundry expense — 
always provide neat, uniform appearance. 
© Check here for samples and details. 





PAPERLYNEN CAPS 


This is the approved sanitary headcovering 
that’s made of paper embossed like linen 
with patented adjustable headsize. Spe- 
cially printed with your advertising mes- 
sage on both sides in 1000 quantities 
about 4¢ per wearer. 


Check for free samples and details. 






PALCONET — is the approved sanitary 
hairnet & headband combination for lady 
food handlers. Lightweight, it comfort- 
ably encloses the hair and retains hair 
styling. Available with plastic or paper 
headbands. Nylon net in colors. 


Brace yourself for the 
Check if Id lik les & 
Big Blast at Diversey’s i) —— if you would like samples 
Booth #A225 won nee Wl 
Samples — Clip 
Columbus 16, Ohio 


AT THE DAIRY SHOW! 
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For name of your nearby Paperlynen 
Distributor please write: 


THE PAPERLYNEN COMPANY 
555 West Goodale St. Dept. D-9 


Adv & attach 
to letterhead 






























EQUIPMENT — SERVICES — PERSONNEL — ETC. 


To ensure appearance of your ad in a given issue, copy should be in our hands 
by the 15th of the previous month (i.e., copy in by October 15th for November issue). 


FOR SALE OR EXCHANGE (BUSINESS MACHINERY AND SUPPLIES), WANTED TO BUY, 
BUSINESS OPPORTUNITIES, SALES PROMOTION, ETC. 





Lightface, per word Boldface, per word $ .15 

Minimum Charge ... Minimum Charge . 3.00 
HELP OR POSITION WANTED 

lightface, per word........... $ .05 Boldface, per word...........$ .10 

Minimum Charge ................ 1.00 Minimum Charge ..... suee ee 


BOX NO., DOMESTIC (additional)...$ .50 BOX NO., FOREIGN (additional)........ $1.00 
(in counting the number of words, please remember to include the address. This 

applies also to box numbers.) 

DEADLINE—15th of the month preceding publication. PUBLISHED first of the month. 

No classified advertising will be accepted to run with borders or special spacing. All 

such advertisements are considered “Display” advertising and will be billed at regu- 

lar display advertising rates. (Rates and mechanical requirements on request.) 


PLEASE NOTE CHANGE IN CLOSING DATE FOR CLASSIFIED ADVERTISING. 



















NOTE: Names and addresses of adver- 
tisers using blind addresses cannot be 
furnished direct from this office. Write to 
Box Number (as indicated), care of 
American Milk Review, 92 Warren St., 
New York 7, N. Y. 


NOTICE: The publisher disclaims any re- 
sponsibility for the reliability of parties 
advertising in our Classified Opportunities 
Section, or for the truthfulness of state- 
ments made in such advertisements. In 
answering such ads, ask for references 
if parties are unknown personally, before 
sending money. Our readers are requested 
fo assist us in keeping unreliable parties 
from advertising by reporting suspicious 
dealings. 


We reserve the right to refuse to accept 
advertisements which we believe are detri- 
mental to the dairy industries. 




















EQUIPMENT FOR SALE EQUIPMENT FOR SALE 
LARGEST SELECTION OF USED WE WILL SELL THESE ITEMS AT A 
MACHINERY SACRIFICE—1—C-B Model 6-16 FILLER. 
FOR SALE: Westphalia Cold Milk Sepa- 1—50 gallon Girton Cheese VAT. 1—6 Foot 
rator, 1400 lbs. cap.; King Zeero Model Tubular COOLER. 1—Model 160 Icy Flo 
E-312 Ice Builder, 4350 lbs. ice capacity; (Un-insulated). 1—1 HP Sweet Water 
G-61 Cherry-Burrell Fillers, % and gal. PUMP. 1—Bosca 51MM HOODER. 1—1% 
attachments; GV-72, G-20 and GV-24 HP Lehigh Freon COMPRESSOR. 1—1 HP 
Cherry-Burrell Fillers; Hormogenizers, 75 G. E. Freon COMPRESSOR. I. N. HAGAN 
to 1500 gal.; 100 to 500 gal. Pasteurizers; ICE CREAM COMPANY, Uniontown, 
3000 Ib. Mojonnier Junior Cabinet Cooler; Penna. 9-M-60 
3 CPM Rotary, 4 and 8 CPM Straitaway — 
Can Washers; 40, 80, and 150 gal. Vogt One MT3 Elreco Pure Pak Carton 
Continuous Freezers; 3x3, 5x5, 742x7% FILLER and Sealer Machine, fills % pints 
and 10x10 Ammonia Compressors; C.P. and up to % gallons, used very little, condi- 
Carrier Room Coolers; Many other items. tion very good. One DeLaval 136 Air Tight 
Send us your inquiries. CLARIFIER, stainless steel bowl and 
What do you have for sale? discs, all new gears. Sell or trade for 
WE FLY TO BUY small Pickup Tank Truck. Write or call 
LESTER KEHOE MACHINERY CORP TASTY CRAFT DAIRY, Purdy, Missouri. 
2581 Richmond Terrace HI 2-3494, 9-M-60 
Staten Island 3, New York 
GIbraltar 7-3410 FOR SALE: Bagby FILLER—Model 51 
9-M-60 A. 8.S. Hopper, Vacuum Capper, 26 per 
—_—__— _ . minute—12 oz. and 16 oz. Good condition, 
PRICED TO SELL: 4,000-3,000-1, 250- best offer takes. MENZIE DAIRY COM- 
1,000-500 Gallon Insulated Milk Storage PANY, McKeesport, Penna. 9-M-60 
TANKS; 42”x120”, 42”x90”, 2”x120”, Se a ae ee 
Double Drum DRYERS; 20,000 and 15,000 Used CP 2000 gallon Multi-Fle HOMOG- 
lb/hr., complete H.T.S.T. PASTEUR- ENIZER, equipped with 50 HP Motor, 
IZERS; 500 to 1100 gallon Hotwell TANKS; stainless steel head, stainless steel strainer. 
Manton-Gaulin 700 G.P.H. and 600 G.P.H. Good condition. Contact McCLENDON, 90 
Mode! KF two stage HOMOGENIZERS; Franklin Street, Nashville, Tenn. ALpine 
Sharples 7500 Ib/hr., Type AM-14 all 5-0342. 9-M-60 
stainless CLARIFIER; 72”-60" Vacuum a » -_ 
PANS. Cherry-Burrell SAS-75 three sec Used CP 1500 gallon HOMOGENIZER 
tion COOLER with 51 Plates; Mojonnier with new ‘0’ ring type stainless steel 
12-10-24 Cabinet COOLER; Jensen 4-4-80 head. Completely reconditioned and in first 
Cabinet COOLER. Many additional items. class condition with 40 HP 3/60/220 volt 
BEST EQUIPMENT COMPANY, 1737 W. motor. Contact McCLENDON, 90 Frank- 
Howard Street, Chicago 26. Illinois. AM- lin Street, Nashville, Tenn. ALpine 5-0342. 
bassador 2-1452. 9-M-60 9-M-60 


EQUIPMENT FOR SALE 





FOR SALE: £2 Portersville 3000 gallon 
Milk Storage TANKS complete with King 
gauges and thermometers, excellent condi 
tion. GARELICK BROS. FARMS, INC., 
Franklin, Mass. Telephone 419. 9-M-60 

FOR SALE: No. 226 DE LAVAL 4000 
LB. CLARIFIER STAINLESS BOWL IN- 
CLUDING 10BB WAUKESHA PUMP EX- 
CELLENT CONDITION—$1075. GOLDEN 
GLOW DAIRY, ERIE, PENNSYLVANIA. 

9-M-60 


SALE: Buflovak 42”x120” DRUM DRY- 
ERS with stainless trim. Mojonnier Triple 
Effect stainless steel EVAPORATOR, total 
of 2000 square feet with finishing Pan and 
Preheaters, 6’ diameter VACUUM PANS. 
PERRY EQUIPMENT CORPORATION, 
1409 N. 6th Street, Philadelphia 22, Penna. 
9-M-60 


Two size 8-AG11 and one size 80AG21 
Ray Oil BURNERS, rings and Dutch 
Ovens. Two DeLaval 192 SEPARATORS, 
One 10,000 Ib. Cherry-Burrell Nu-Vat Cot- 
tage Cheese VAT, One Mojonnier S.S. Leaf 
COOLER, Two Vitamin Meter-Flo DIS- 
PENSERS, one 1,000 lb. Toledo spot Weigh 
Can SCALE and one DeLaval No. 226 
CLARIFIER. (This equipment can be seen 
by contacting MAPLE ISLAND, INC., 219 
N. Main Street, Stillwater Minnesota. 
Tel. No. HEmlock 9-2330.) 9-M-60 

2—Cup-O-Matic Bulk Milk VENDORS— 
Model 8. Dispense 7 0z. cups—3 Flavors 
Milk—2 Fruit Drinks. Used less than 1 
year. Excellent condition. $800 Each FOB 
Reading, Penna. ST. LAWRENCE DAIRY 
COMPANY, 100 Cleveland Avenue, Read- 
ing, Penna. 9-M-60 





THE NAME TO REMEMBER 
IN PICK-UP AND 


TRANSPORT TANKS 
NATION-WIDE SALES AND SERVICE 


Dairy Equipment Division 


JACOB BRENNER CO., INC. 


| Zep ete Meth Comm |'Bt-rore) ot-pbe! 
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EQUIPMENT FOR SALE 





Two-quart square 48mm bottles $10 
gross. Wire cases (6) $1.25. Quart bottles 


48mm amber $4.50 gross, also white 
quarts. Half-pint cases wire or wood for 
squat or tall bottles $1.00. York com- 


pressors 5x5, 6x6, 74x7%. Vilter 74%x7%. 
Cherry-Burrell Twin vat, stainless steel 
coil and inside $500. Cherry-Burrell Flex 
Flo pump $60. Waukesha 100 pump $250. 
Rotary gallon washer $400. Cherry-Burrell 
150 gallon stainless steel pasteurizer $300. 
Vane 1500 pound churn $400. Drumstick 
trays 75c. General Electric Freon com- 
pressor 15 HP with Niagara blower $1500. 
Open display ice cream cabinet 6 and 8 
foot $50. Vilter ice maker, one ton $150. 
Sharples clarifier 4m pounds, stainless steel 
$400. LIlreco paper filler $500. Shamrock 
shippers 10 cans $35, 4 cans $20. Case 
stacker $500. DeLaval 192 separator $750. 
DeLaval 142 separator $500. Cherry- 
Burrell Filler, G-72, vacuum, half-pints to 
oblong two-quarts with B.H. hooder $750. 
Sturdy Built four wide washer $250. We 
buy, sell and trade. Write us what you 
need. GORDON EQUIPMENT COMPANY, 
6350 West Jefferson, Detroit 17, Michigan. 
9-M-60 


SPECIALS 
300 gal. Pfaudler 8.S. Holding Tank; 
400 gal. Creamery Package Holding Vat; 
600 gal. Mojonnier Processing Vat; Chester 
Ste-Vac SV-40 Heater; No. 75 and No. 176 
Canco Filling Machines; Model K-10 
Cherry-Burrell Filler; Triangle R-4 Canco 
Filler; Cox Canco Filler; 30 and 50 H.P. 
Clayton Boilers; 40 and 60 H.P. Cleaver 
Brooks Boilers. 
WE FLY TO BUY 
LESTER KEHOE MACHINERY CORP. 
2581 Richmond Terrace 
Staten Island 3, New York 
GIbraltar 7-3410 


9-M-60 

FOR SALE: Stoelting 4 Can WASHER, 
$200; GENERATOR, 1000 Watt, 110 V 220 
single $400; Kusel HTST Plate PASTEUR- 
[IZER all S.S. Frame, electric controls, 
complete with pumps, $3500; 15,000 Ib. 
rectangular Holding TANK, $2500; 2 
Cheese PRESSES, S.S. $75 to $150; Deep 
well submersible PUMP, 1% HP, 220 
single, used 6 months, 250 foot cable, $250; 
No. 5 Cleaver-Brooks BURNER, $1200; 
No. 4 Cleaver-Brooks BURNER, $500; 30 
HP, BOILER, cheap, $1000; 4x5x12 foot 
steel TANK, rectangular, % inch plate 
steel, $100; Round bottom 8S.S. TANK 
10,000 lb. capacity for Whey, $300; 2 
BOILERS, $500 each. FULL CREAM 
CHEESE FACTORY, INC., 37 8S. Reserve 
Avenue, Fond du Lac, Wisconsin. 9-M-60 








FOR SALE: 165 Gross new % pint squat 
48MM square acl ‘‘HOOD’’ on one side; 
also 200 Gross of squat round acl ‘‘AB- 
BOTT’ 48MM at price $2.50 per gross 
N. Y.; 75 Gross tall square pints, 48MM 
at 2c each. I. BASKOWITZ BOTTLE 
COMPANY, INC., 594 Johnson Avenue, 
Brooklyn 37, New York. 9-M-60 

FOR SALE: One 2900 Gallon Heil Stain- 
less Steel MILK TRANSPORT, Tandem 
axle, mild steel painted outer jacket, price 
$3000. Two 3500 Gallon Heil Stainless 
Steel MILK TRANSPORTS. Tandem axles, 
Aluminum outer jackets, price $3500 each. 
Phone or write: CAPITIOL DAIRY COM- 
PANY, 4326 S. Wabash Avenue, Chicago, 
Illinois. 9-M-60 














EQUIPMENT FOR SALE 





FOR SALE—STAINLESS STEEL MILK 
PREHEATERS 
Ste-Vac No. 5 4,000 lb/hr. 
Ste-Vac No. 6 5,000 lb/hr. 
Harris No. 32-10 18,000 lb/hr. 
Ste-Vac No. 20 20,000 lb/hr. 
Ste-Vac SV-No. 40 40,000 lb/hr. 
Mojonnier No. 40-10 24,000 lb/hr. 
Mojonnier No. 56-10 33,000 lb/hr. 
Mojonnier No. 96-10 53,000 lb/hr. 
BEST EQUIPMENT COMPANY, 1737 W. 
Howard Street, Chicago 26, Illinois. AM- 
bassador 2-1452. 9-M-60 











FOR SALE: Buflovac 7-35-D Double Ef- 
fect EVAPORATOR, 24,000 lb/hr Whole 
Milk 2:1; 6.5-29-D Double Effect EVAPO- 
RATOR, 11,000 lb/hr. Skim to 43% Solids; 
Mojonnier Triple Effect EVAPORATOR 
with Finishing Pan and Preheaters han- 
led 16,000 lb/hr. of Skim to 42% Solids. 
BEST EQUIPMENT COMPANY, 1737 W. 
Howard Street, Chicago 26, Illinois. AM- 
bassador 2-1452. 9-M-60 


Used DeLaval 136 CLARIFIER, stain- 
less steel Disc and new stainless steel 
Bowl. Bowl used less than 6 months and 
is in perfect condition. Capacity up to 
6000 Ibs. per hour of cold or hot milk 
when clarifying. Contact McCLENDON, 90 
Franklin Street, Nashville, Tenn. ALpine 
5-0342. 9-M-60 

FOR SALE: Anderson 170L Sandwich 
and Slice MACHINE with baskets and 
paper supplies reasonable. EX-CELL-O 
AUTOMATIC PINT MACHINE, Sets up, 
fills and closes up to 85 standard No. 2 
pint ice cream cartons per minute. 3 flavor 
and fancy centers. Very good condition— 
$2500. PAPER-PAK, INC., 712 Jefferson 
Avenue, Buffalo 4, New York. 9-M-60 














FOR SALE: EX-CELL-O, Model O 
FILLER SEALER for regular Pure-Pak 
Cartons, % pint to half gallon, recon- 
ditioned at factory 1959. We have used 
this machine less than 1 year and re- 
placed it with larger machine. KENMORE 
DAIRY, INC., 9000 Woodland Avenue, 
Cleveland 4, Ohio. Phone SW 5-5100. 

9-M-60 





FOR SALE: Sharples 4000 lb. per hour 
CLARIFIER,. Excellent condition, however, 
motor needs rewinding. $875 complete with 
Pump. ALFRED REISE, Brookfield, Ver- 
mont. 9-M-60 

FOR SALE: Anderson 393 Extru-Wrap 
Slice MACHINE with latest improvements. 
Excellent condition. PAPER-PAK, INC., 
712 Jefferson Avenue, Buffalo 4, New 
York. 9-M-60 


Used CP 3000 and 4000 Ib. per hour 
Multi-Pass Plate COOLERS, equipped with 
Multi-Pass Plates. Arranged to cool pas- 
teurized milk from 143° toe approx. 38° 
using city water and 34° chilled water. 
Contact McCLENDON, 90 Franklin Street, 
Nashville, Tenn. ALpine 5-0342. 9-M-60 





Will Sacrifice—ONE BROWNELL, TYPE 
L, F B—150 lb. pressure allowed per square 
inch. In good condition. Heating surface 
1999 Sq. ft., 206 H.P. passed regularly by 
State Inspection. Measures 82”x15'1"x17’- 
4%”. Call Mr. Shipley. SUN GLOW 
FURNITURE INDUSTRIES, LOGAN, 
OHIO. PHONE EV 56-2615. 9-M-60 





EQUIPMENT FOR SALE 

FOR SALE: 600 24—% pt. tall sq. 
wood cases; 30 20—% round compact wood 
cases; 1000 30—% pt. tall sq. #8509 
Barker compact wire cases; 500 20—% pt 
sq. squat wire cases; 100 T-sq. at. wire 
cases; 400 30—% pt. round United & 
Barker wire cases; 200 20 sq. pt. wire 
cases; 250 20 sq. pt. wood cases; 225 4 
sq. gal. #607-5 United top stacking wire 
cases; 1500 6—% gal. sq. good Quirk wood 
cases; 1600 4 sq. gal. Barker wire cases, 
bottom stacking; 400 16 qt. or 9—% gal- 
lon Ilreco wire paper cases; bottom stack 
ing; 1000 16 at. or 9—% gal. Quirk wood 
paper cases, bottom stacking; wire bot- 
toms; 300 16 qt. or 9—% gal. wire paper 
cases, bottom stacking; 10 gross 56MM 
sq. gal. jugs. 1 used 14” width Power 
belt Conveyor, Forward & reverse, 11% 
ft. long; Federal 9 valve filler with 3— 
56MM Coverall cappers, fills % pts. thru 
gallon jugs, good condition; C-B Han-D 
gal. jug filler with 2—56MM valves and 
1—56MM Coverall capper; G-72 C-B 7 
valve filler, 56MM valves with 2—56MM 
Coveral. cappers, fills % pts. thru % gals. 
Schlueter Separator parts washer. Write 
Ideal Dairy Supplies Co., 4933 W. Fuller- 
ton Ave., Chicago, Ill. Telephone: NA- 
tional 2-4652. 9-M-60 





“FOR SALE—Used Farm Bulk Pickup 
TANKS, from 1500 gallon up—Truck 
Mounted and Trailerized available. Phone 
or write: WALKER STAINLESS EQUIP- 
MENT COMPANY, New Lisbon, Wisconsin. 
LOgan 2-3161.’’ 9-M-60 





1 Cox FILLER—1 Sharples CLARIFIER, 
excellent condition, cheap. 1—200 gallon 
Cherry-Burrell HOMOGENIZER, as we 
have no further use for them. Write to: 
FRED H. ROOT, 601 Forest Avenue, 
Jamestown, New York. 9-M-60 





USED CASES FOR SALE: (Used Wooden 
CASES.) 24 Tall Square % pints. 30 
Round % pints. 20 Square Pints. 12 Square 
Quarts. 6 Square % Gallons. 20 Paper 
Quarts. USED WIRE CASES: 30 Tall 
Square % Pints. 12 Square Quarts. 6 
Square % gallons. 24 Paper Quarts. Wood- 
en Cases Can Be Overbranded With your 
Name. STUART W. JOHNSON & COM- 
PANY, 611 Main Street, Lake Geneva, 
Wisconsin. 9-M-60 





‘“‘New and Rebuilt Automatic Paper 
Filling MACHINES for Pure-Pak Car- 
tons." Write to: AMERICAN MACHINE 
WORKS, INC., 1320 Clark Street, Racine, 
Wisconsin. 9-M-60 





BARGAINS FOR SALE— 
The RUDERMAN MACHINERY EX- 
CHANGE of Gouverneur, N. Y., one of the 
largest diversified Machinery and Equip- 
ment Dealers in America, can furnish you 
with all your needs in modern ICE CREAM 
and MILK AND MILK PRODUCTS PLANT 
EQUIPMENT. ELECTRICAL BQUIPMENT 
of every description also available. Our 
PRICES ARE RIGHT. . . but a fraction 
of the original cost. Write, wire or phone 
your needs. Full information and prices 
will be promptly supplied. 


THE RUDERMAN 
MACHINERY EXCHANGE 
80 West Main Gouverneur, N. Y. 
Phone: 333-334 
9-M-60 





Best Buy 
me) ae BY la 1-33 











Lont EMT; if — ——w 


PACKAGED AUTOMATIC BOILERS 


* Cost less to buy, operate and maintain * Guaranteed 80% minimum efficiency with oil or gas 
firing © Maximum heat transfer with “Spinning Gas"’ technique * Longer life with balanced 
internal circulation and uniform heating of boiler surfaces * Easier accessibility with hinged 
front door, davited rear door * No costly refractory arches, baffles or seals at front or rear * 
Low stack temperature with no danger of hot gases short-circuiting to stack * Simple, rugged 
pressure-atomizing oil, nozzle-mix gas or combination burner * 20 to 50% reserve capacity * 
Front or rear tube removal * Completely factory-assembled and fire-tested * Fast steaming 
* Quiet operation * Sizes 15-600 hp., 15-250 psi., steam or hot water for process or heating 
service * Nationwide sales and service * Ask for Bulletin BE-400. 


CONTINENTAL BOILER DIVISION 
BOILER ENGINEERING & SUPPLY CO., INC., Phoenixville, Pa. 
A HALF CENTURY OF BOILER BUILDING EXPERIENCE 
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EQUIPMENT FOR SALE 


BUILEKS: HIGH PRESSURE. We 
Carry a lurge selection of ASME National 
Board high pressure boilers, gas, oil and 
coal fired, runging from 10 te 1,000 h.p. 
Kach guuranteed in excellent condition. 
Sule sheet und complete data sent upon 





request. Write to: WABASH POWER 

EQUIPMENT COMPANY, 9750 Skokie 

Blvd., Chicago, (Skokie), Illinois. 9-M-60 
SPECIALS 

2—1000 gal. Cherry-Burrell S.S. Holding 

Tanks with coils; 500 gal. Pfaudler all 

S.S. Lo-Vat Pasteurizer; 14 and 28 valve 


Cemac Fillers—can be equipped for % gal. 
rectangular bottles; 40, 80, 150 and 300 
gal. Creamery Package Continuous Freez- 
ers: 40 and 80 qt. Batch Freezers; 10 Wing 
Mojonnier ‘‘Parallel Flow’’ Cabinet Cooler 
1000 gai, Mix Capacity. 


WE FLY TO BUY 
LESTTR KEHOE MACHINERY CORP. 
2581 Richmond Terrace 
Staten Island 3, New York 
Gibraltar 7-3410 
9-M-60 


FOR SALE: ILLINI SOUR CREAM 
COAGULATOR. Made especially to give 
smooth velvety texture, HEAVY VIS- 
COSITY, fine natural flavor and aroma. 
INCREASE SALES WITH THIS FINE 
PRODUCT. Instructions for producing the 
finest sour cream included with each order. 
Packed- Pints- Quarts- Gallons, Order a 
supply today and start making the best 
SOUR CREAM obtainable. ZEIGLER & 
SON, Box 253, 1530 E. 27th St., Topeka, 
Kans. 9-M-60 

FOR SALE—Like new, used Milk CASES 
and BOTTLES, all types and sizes, too 
numerous to itemize in this ad, let us 


know what you need. Write to: Box 197. 
9-M-60 
1—Triangle Bagby Paper Bottling Ma- 


chine for American Can quarts and % 
pints only. 1—Pure-Pak Volumatic E 101 
Bottle Filler % gallon only. GUADALUPE 
VALLEY CREAMERY COMPANY, Box 
110, Seguin, Texas. 9-M-60 


FOR SALE: Vendo Milk and Ice Cream 
Vending Machines—reconditioned. Guaran- 
teed. THE COBB COMPANY, 881 Peach- 
tree St., N.E. Atlanta, Ga. TRinity 6-4828. 


9-M-60 
FOR SALE: 136/142 DeLaval CLARI- 
FIER, very good condition, $975. N. 


KRAMER, 323 Carey St., Lakewood, N. J. 
9-M-60 





FOR SALE: Used Farm Pick-up Tanks 
N. \. State approved. C. EDGAR WALTZ, 
41-17 Morgan St., Little Neck 63, N. + 
Phone BAyside 4-1420. 9-M-60 











TRUCKS AND TRAILERS FOR SALE 


FOUR FOURTEEN-FOOT WALK-IN 
BATAVIA BODIES. ONE SEMI TRAILER 
AND TRACTOR FOR ICE CREAM. ONE 
TWELVE FOOT TRUCK AND BODY, 
THREE ROUTE TRUCKS, ALSO SOME 
AMMONIA TRUCKS. BOB JANKO, LA 
SALLE, ILLINOIS. 9-M-60 





TRUCK—TANKS—TRAILERS 





FOR SALE: USED MILK DELIVERY 
TRUCKS. 1954—IHC Metro Panel Model R- 
120—f3 case—no refrigerator, no insulation 
—Price $850. 1954—Chevrolet 142 Ton—in- 
sulated and refrigerated—blower new paint, 
dual wheels—engine just majored 100 case 





capacity—Price $2000. 1954—Ford—insu- 
lated and refrigerated in ceiling 80 case, 
good condition—Price $800. 1958—IHC 
Panel, nice and clean—rear doors—two 





curbside doors—Price $1200. 1954—IHC 1'z 
Ton Chassis and Cab—refrigerated and 
insulated—Batavia Body—new paint—30 
gallon Ice Cream Cabinet—80 case—Price 
$2250. 1959—Dodge—Dual Wheels—Ba- 
tavia Body—no insulation or refrigeration 
—Price $1650. TRANSPORT TRUCK AND 
EQUIPMENT COMPANY, INC., 2519 16th 
Avenue, Cedar Rapids, lowa. Phone EMpire 
3-8261. 9-M-60 








USED DIiVCUS: immediate Delivery. 
Some reconditioned and some in ‘‘as is’’ 


condition. ALSO OTHER MAKES, IN- 
CLUDING PANELS. Write or phone for 
complete listing. Write to: DETROIT 
DIVCO TRUCK SALES, INC., 10340 
Grand River. Detroit 4, Michigan. Phone: 
Webster 3-0906. 9-M-60 





FOR SALE: 3 Fruehauf Milk Trucks— 
7 Foot Bodies—2 Side Doors—3 inch Cork 


insulation—Air Brakes—1000x20 Tires. 
Stainless Steel Floors. Perfect condition. 
‘These can be used by—Milk, Cheese and 


Ice Companies, or anyone with Cold Stor- 

age Company. Write to: CHAS. MILLNER, 

900 N. Rush Street, Chicago, Lilinois. 
9-M-60 


FOR SALE: Used Heil Pickup TANKS 
in all sizes from 1,500 gallon up. Both 
truck-mounted and trailerized available. 
Some units complete with Trucks. Write 
to: STUAKT W. JUHNSUN & CUMPANY, 
Tank Division, Dept. AM-100, 1351 Elkhorn 
Road, Lake Geneva, Wisconsin. 9-M-60 








FOR SALE: One 1958 stainless steel 
Granco Progress 4300 gallon TRANS- 
PORT. Stainless steel outer jacket. This 
tank which is a repossession is in like 
new condition. See it and make us an 
offer. LUDWIG MILK COMPANY, Elgin, 
Illinois. Sherwood 1-5515. 9-M-60 











FOR SALE: One Heil 2100 gallon stain- 
less steel Bulk Pick Up Tank TRAILER 
and one Bartlett 2000 gallon stainless steel 
3ulk Pick Up TRAILER. Both tanks have 
painted outer jackets and are in very good 
condition. Both have Chicago Board of 
Health permits and are available immedi- 


ately. See them and make us an offer. 
LUDWIG MILK COMPANY, Elgin, Illi- 
nois, SHerwood 1-5515. 9-M-60 


SALE OR LEASE—1800 Gallon Farm 
Pickup. 3000 Gallon Farm Pickup Trailer. 
3000 gallon Trailer TRANSPORT. 4000 
Gallon, 2—compartment Milk TRANSPORT. 
5000 Gallon, near-new Milk TRANSPORT. 
Call MAyfair 1-2363. HACKETT TANK 


COMPANY, INC., 541 South 10th Street, 
Kansas City, Kansas. 9-M-60 

FOR SALE: One 32’ Long TRAILER 
4” insulation, diamond steel floor, alum- 


inum exterior, new tandem tires, condition 


like new. Trailer can be used with a re- 
frigeration unit. Contact COOMBS DAIRY, 
Millville, New Jersey. 9-M-60 


TRUCKS—TANKS—TRAILERS 
10—Divco—Models U.L.M,. 
5 Metro International 


10 B846 Dodge — 10’ & 12’ Bodies 
Some Rebuilt — Some as is 
DIVCO DIVISION, INC. 

Truck Center, Inc. 

1033 Mass. Ave. Boston, Mass. 
HI 2-2310 
Ask For Mr. Gunn. 
9-M-60 








EQUIPMENT WANTED 





WANTED TO BUY—We urgently need 
full line of Used Milk Processing Equip- 
ment and Used Milk Bottles and Cases. 
Please send full details in first letter. 
Write to: Box 200. 9-M-60 





WILL BUY: 5 and 10 gallon used Milk 
CANS, Contact SPRINGFIELD CAN COM- 
PANY, 1050 E. Lynn Street, Springfield, 
Missouri, Jack Simon. 9-M-60 


WANTED—Milk Storage TANKS, Truck 
TANKS, HOTWELLS, Processing VATS. 
Roll DRYERS, Spray DRYERS, EVAPOR- 
ATORS. Complete Milk Plants. Write to: 
30x 201, 9-M-60 





WANTED: Good Used Wire or Wood 





CASES. Write to: Box 177. 9-M-60 

WANTED: Stainless Steel Storage 
TANKS, Rolled DRYERS and EVAPO- 
RATORS. Write to: R. GELB & SONS, 
INC., U. S. Highway 22, Union, New 
Jersey. MUrdock 6-4900. 9-M-60 





WANTED TO BUY—Your surplus new 
and used Milk CASES and BOTTLES, all 
types and millimeter cap seats, also have 
customers for used equipment. Write to: 
Box 262. 9-M-60 








150 and 200 Gallon Pasteurizing VATS, 
approximately 3000 to 4000 pounds HTST 
PASTEURIZER. 6 or 10 Valve FILLER 
for oblong % gallon. DeLaval CLARIFIER 
and SEPARATOR or Tri-Process. Used 


S.S. PIPE and FITTINGS. Soaker 
WASHER to handle oblong % gallons. 
Write to: Box 193. 9-M-60 

WANTED: Vendo Milk and Ice Cream 
Vending Machines. Give serial numbers 
and condition. THE COBB COMPANY, 
881 Peachtree St., N.E., Atlanta, Ga. 


Trinity 6-4828. 


“WANTED: Good used Plate HEATER 


9-M-60 











30,000 pound per hour capacity.’’ ALTA 
CALIFORNIA DAIRIES, Willows, Cali 
fornia. 9-M-60 
POSITION WANTED 
POSITION WANTED — As Consultant 
Technician or similar duties. Wide ex- 
perience of Dairy Engineering and selling 


in United States and abroad. 
knowledge to plan and design complete 
Dairy and Product plants. Extensive ex- 
perience of American and European equip 
ment, processes and techniques. Possess 
highest qualifications and will relocate. 
Suggest interest by large Dairy companies 
with overseas operations or intentions. 
Write to: Box 195. 9-M-60 


Ability and 








RIDAK SUPREME QUALITY SANITARY 





RIDAK GASKETS .. . 
Made by gasket craftsmen. 
Accurately fabricated. 

Top grade pure manila paper. 
Standard .035” thicknesses. 


LAFLEX GASKETS ... 


Same sizes as Ridak gaskets. 


(Use Ridak numbers — specify Laflex). 
Recommended for trouble spots where 


stronger gasket is needed. 


PAPER GASKETS AND 


LAFLEX FIBER GASKETS 


Reference Table for Ordering New RIDAK Pump Gaskets 





| GASKET GASKET SIZE EQUIPMENT USED ON 
NO. Oo. D. x I. D. WAUKESHA 

| 10BB 7Vex4% — 57/ex3y No. 10BB Pump 

| 25BB 9Axb6y5 — 734x4 No. 25BB Pump 

25A 8 x5¥2 — 61%4x3% No. 25 Std. Pump 

| 55BB 14V2x9V2 — 125¢x75e No. 55, 100 and 125BB Pump 

| 125A 11%ex8Ve — 97%/gx6Ve 55, 100 and 125 Std. Pump 
466A 6Y%4x4% — 5x3 No. 10 Std. Pump 








Reference Table for Ordering Gaskets for Sanitary Fittings 








Special sizes and shapes 
supplied on order — 48 


Fitting Size and Gasket Numbers 











hour delivery. GASKET DESCRIPTION — $e ee oe ee ee 

Standard si i! Flat Seat Fitting Narrow Flange 75 1505 2005 2505 | 3002 | 4005 

a ae: a oe Bevel Joint Fitting Standard Flange | 1001 | 1501 | 2001 | 2501 | 3001A | 4002 
Bevel Joint Fitting Wide Flenge | __4_| 1502 | 2002 | 2502 | 3001 | 4003 | 





BOONVILLE MANUFACTURING CORPORATION 





Boonville, New York 
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POSITION WANTED POSITION WANTED HELP WANTED 














ager of fluid milk, ice cream, and cottage 








growing company. 


necessary. Prefer 





WANTED — Position as Plant Superin- POSITION WANTED: Well trained, ex HELP WANTED: EXPERIENCED 
tendent or Mix Supervisor in Ice Cream perienced manager; cottage cheese and mar- DAIRY AND FOOD MACHINERY SALES- 
Plant. 4 year Dairy College Graduate. 20 ket milk. Write to: Box 218. 9-M-60 MEN FOR MIDWEST AND SOUTHWEST 
years experience in Processing and Packag- TERRITORY; ALSO TWC MEN NATION- 
ing Ice Cream and Standardizing Mix. PRODUCTION MANAGER: Offers 20 ALLY; AGE 25 TO 50; EXCLUSIVE 
Will move to any locality. Write to: Box years experience in Bottle Milk Operation. LINES; GIVE COMPLETE QUALIFICA- 
198. 9-M-60 Successful record achievement in Cost TIONS AND PAST SALES RECORD; 

and Quality Control. Emphasis on Cottage ALSO COMPENSATION EXPECTED; 

so , WANTED — Cheese quality development. Salary re REPLY CONFIDENTIAL. WRITE TO: 
PR Genteuiem Roum Panga oot quirements in 5 figures. Resume on request. *“WALTER MEYER, PAUL MUELLER 
experience, College Education. Credits, Col- Write to: Box 196 9-M-60 COMPANY, SPRINGFIELD, MISSOURI.” 
lections, Sales Promotion, Internal Con- : — asin = 9-M-60 
trols, Imagination, Industrious. Systems, cL ANTE OE TN po SS a saiiineniidaadiesiil-a uleiemien 
Organization, Labor Relations. New Eng- oe penta = — MANUFACTL RERS REI RESENT ATIV BK 
land resident seeks employment vicinity WANTED: PRODUCTION SUPERIN- to sell complete line of Ice Cream Sta 
New Haven, Hartford, Springfield. Write TENDENT for Southeastern Ice bilizers in Western, Northwestern and 


to: Box 199. 9-M-60 Cream Plant. Excellent opportunity with Southwestern States. Send ful details in 
- Good fringe benefits. first letter. Write to: Box 208. 9-M-60 


, F Starting salary to $7,000. Write 

like t be considered for a ca ’ _ ‘ ade ae 
PP om ia pe ae of the dake taductes to: Box 223. 9-M-60 HELP WANTED: Diversified manufac 
dependent upon opportunity for future. a acai aa turing plant in the East has opening for 
B.S. Dairy Manufacturing, M.B.A. Har- SUPERINTENDENT for large Ice Cream «a qualified lab technician. Write to: BOX 
vard 29 years ‘ol presently Ge neral Man Plant located in South. Experience 211, 9-M-60 


working in this — 


cheese plant processing 12,000,000 Ib./year capacity at present time. Liberal oo SALES MANAGER with Executive abil 
| Will relocate. Write to: Box 216. 9-M-60 Salary open. Write to: Box 224. 9-M-6 ity wanted by large independent Milk Com 
SALES MANAGER: Excellent opportu- roe ype Br gfe ema gg Peg 
DO YOU WANT AGGRESSIVE PROG- nity for a self-starter who is capable of Box 222 for confidential interview 9-M-60 

f RESS? POSITION WANTED: Sales Trainee full responsibility in sales —_ at whe a ae. ‘ 7 
and work into position as Assistant Gen a 30-route dairy Southern New Eng- oa ' Phe . ae 
eral Manager "p.S.H. Degree in Dairy land. Reply in full detail to: Box 213. POSITION OPEN - Production SUPER 
Manufacturing. Minor in Business Law 9-M-60 INTENDENT for Cottage Cheese Manu 
Five years experience in the Industry as 2 . ee ; facturing Plant. Must be able to assume 
follows: Quality Control Management HELP WANTED Laboratory control full responsibility for plant operation and 
Trainee Assistant Plant Supt., Plan and production man for milk, cheese and to produce a Top Quality Product Per- 
Supt.,—Production Supt.,—Also Purchas ice cream plant located in Central Eastern manent position with good starting salary 
ing Fleet Control Cost Analysis—Or- Missouri; give experience, age, marital plus benefits. Salary increases based on 
ganization and Policies Labor Relations status, references, education, orgsneesee performance. Please send full details in 
and Cost. Twenty Eight (28) years of age membership and i expected. enclose first reply: experience, education, pertinent 
-Single ; -Reloc ate any place. Independent photo if possible. Write to Box 214. 9-m-s0 personal , facts. Reply 20 MARTIN B. 
Multi-Plant only. Write to: Box 209 s iaand.aciehieeiiiahiacbal . names MOSELEY, 325 East Vine Street, Mur- 
: 9-M-60 MANUFACTURER'S REPRESENTA- freesboro, Tennessee 9-M-60 

. TIVES WANTED Leading Manufacturer — 
of Dairy Fruit Bases wishes to l’RODUCTION MANAGER or SUPER- 
POSITION WANTED: Ambitious young appoint Manufacturer's Representative in INTENDENT: Able to assume charge of 
man desires a challenging position with a the following States: Georgia, Indiana, large Receiving and Manufacturing Opera- 
future. Ten years practical and technical Louisiana, Maine, Montana, New Hamp tion, Purchasing, Cost and Quality Control, 
experience in all phases of Management shire, North Carolina, North Dakota, Labor Management, Producer Relationship, 
and Production in both Ice Cream and South Carolina, Vermont, Virginia, West etc. Permanent position with good salary 
Fluid Milk operations. Dairy Tech. gradu Virginia. If you cover any territory in the and fringe benefits for right man. Reply 
ate. Best of references and reason for above states, write full particulars. Box in detail. giving experience, and pertinent 
: change. Write to: Box 217 9-M-60 219. 9-M-60 details. Write to: Box 207 9-M-60 
: 





COMPLETE REFRIGERATION 
SYSTEM ON 14” x 46” 
PANEL AVAILABLE 
FOR MANY SIZES 


¢ Hermetically sealed 
e Ready to operate 














walk-ins 


Aluminum or steel sectional construction 





| Sanitary! Strong! Efficient! You can assemble any size cooler, 

freezer or combination in any shape from standard sections. Add 

«9 sections to increase size as your requirements grow. Easy to dis- 
assemble for relocation. 


Bally Case and Cooler, Inc., Bally, Pa. 


Get deta‘ls — write Dept. AMR-9 for FREE book. 
Write No. 139B on Reader Service Card 


September, 1960 











Emphasize Regular Clipping 
for the production of clean mitk 





STEWAR| 


ELECTRIC 


CLIPMASTER 


ANIMAL CLIPPER 


Here’s what authorities say: 
National a ae 
udders and flanks is the first 
step in clean milk production.” 
Univ. of Wisconsin—“‘Clipping saves time when preparing 
udders for milking.” 

Oregon State College—“‘Dirty cows will mean dirty milk. 
Keep the hair clipped short on the udder, legs and flanks 
at all times.” 

Leading Health authorities say: ‘‘A regular clipping program 
means more wholesome milk and increased profits for every- 
one. It is an essential step in the production of quality dairy 
products.”’ Clipping reduces sediment, lowers bacteria, avoids 
contamination and helps in the control of lice, ticks, etc., 
which greatly affect milk production. Encourage this good 
dairy management practice. Write for free educational helps 
available to dairy companies interested in promoting the 
practice of clipping among their patrons. 


Sunbeam CORPORATION 


Dept. 122 — 5600 West Roosevelt Road, Chicago 50, Illinois 
® SUNBEAM, STEWART, CLIPMASTER 


motor in- 
side the 
handle 








Write No. 139A on Reader Service Card 
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HELP W WANTED 

WANTED — OVERSEAS DAIRY MEN. 
Company manufacturing Dairy Equipment 
interested in several men who know their 
way around a Dairy. They should know 
sanitation; be able to adjust a Freon 
Compressor, and be able to service equip- 
ment. Good pay. If interested write back- 
ground; age; married or single; whether 
you can travel out of Country for two or 
three years Europe or South America. 
Write to: Box 206. 9-M-60 





PLANT ENGINEER: Graduate Engineer, 
Electrical or Mechanical preferred. Up to 
38 years of age, with four to eight years 
production or maintenance engineering ex- 
perience with ammonia refrigeration field 
required—preferably in a dairy or food 
processing plant. Salary $7200 plus, de- 
pending on experience. Excellent potentials 
for advancement in engineering or produc- 
tion management. Large independent Ice 
Cream and Dairy Products manufacturer 
in Southeastern Pennsylvania. Please send 
details of experience to: Box 212. 9-M-60 


WANTED — FIELDMAN MILK PRO- 
CUREMENT or man with Dairy Plant 
Management experience, for Sales position 
in Farm Tank Division of nationally known 
Dairy Equipment manufacturer. Territory 
— Eastern Ohio or Western Pennsylvania 
or Missouri and Kansas. Please send full 
details in first reply including previous 
income pattern and enclose photograph. 
Write to: Box 188, Columbus, Wisconsin. 

9-M-60 


PRODUCTION MANAGER for Ice Cream 
Plant doing annual volume in excess of 
1,000,000 gallons. Must be experienced and 
able to take complete charge of all pro- 
duction. Salary commensurate with ability. 
Write to: Box 203. 9-M-60 





Graduate of Dairy Manufacturing and 
or Business Administraton wth 3 to 6 
years experience in milk plant work, who 
is willing and able, to work and learn, 
all phases of Milk and Ice Cream busi- 
ness, at ground level, in medium sized 
Dairy Business in Midwest. Must be good 
at making and following through on 
records. Write to: Box 204. 9-M-60 





SALESMAN — Handling maintenance 
equipment to Dairy, Meat Packing or In- 
stitutions Field. To represent our well 
established and nationally advertised prod- 
ucts. Cold storage doors, air operated 
devices for doors, heavy duty hardware, 
sasket and hinges—refrigerated truck cur- 
tains, and freezer door curtains. Write to: 
P.O. Box 163, Reading, Ohio. 9-M-60 








BUSINESS OPPORTUNITIES 





IN DENVER, COLORADO SUBURB— 
FOR SALE—Profitable going Milk Plant 
and Business, fine modern home and 10 
well located acres—all for $70,000. Terms. 
Write or phone WESTERN EXPLORA- 
TION & MANAGEMENT COMPANY, 444 
17th Street, Denver. Colorado. 9-M-60 
Distributorship for major 
milk company. Washington State. $200,000 
annual gross. Retail and wholesale. Rea- 
sonable price. Write to: BOX 210. 9-M-60 


FOR SALE: 


BU SINESS OPPORT UNITIES 

Well ‘vated Company 
force wants one or more lines to handle 
as Manufacturers Representative. Proven 
record on big ticket items. Minnesota and 
parts of adjoining states. Write to: Box 
215. 9-M-60 


with trained sales 


FOR SALE: Grade A Dairy Plant situ- 
ated in one of Florida’s fastest growing 
areas, Equipment and Trucks in excellent 
condition. Glass, Paper, Retail and Whole- 
sale, Milk and Ice Cream. Large plot in 
good location for expansion, good reason 
for selling. Do not inquire unless you can 
make substantial investment. Write to: 
Box 220. 9-M-60 

FOR SALE: 
Milk and Ice 
two and one 


established 
exceeding 
net annual 


well 
business, 
million 


Profitable 
Cream 
quarter 


sales. 75% through company owned stores. 
Bulk Tank Supply growing steadily. Write 
9-M-60 


to: Box 194. 





FOR SALE: Milk BOTTLING PLANT in 


Southwest. Annual Sales $120,000. Poten- 
tial volume unlimited for energetic oper- 
ator. Owner wishes to retire. Write to: 
Box 221. 9-M-60 








SERVICES 


EGG MARKET INFORMATION SERVICE 

lf you distribute EGGS on your routes, 
you need the ‘‘PRODUCERS’ PRICE- 
CURRENT’’, Complete quotations and 
price trends for SHELL, DRIED and 
FROZEN EGGS every day for the New 
York City market. Also contains SHELL 
EGG markets for Boston, Chicago and 
Toronto. Wire, Telephone and Teletype 
service available. Write for full informa- 
tion and free copies today. URNER-BARRY 
COMPANY, 94 Warren Street, New York 
8, New York. 9-M-60 








SANITARY VALVES REBUILT FOR 
A FRACTION OF THE COST OF A NEW 
VALVE. PROMPT SERVICE. SATISFAC- 
TION GUARANTEED. STUART W. JOLN- 
SON & CUMPANY, LAKE GENEVA, 
w ISCON! SIN. 9-M-60 





SCALE REPAIRING: We repair Torsion 
Balances and all other makes of cream 
test and moisture test scales. All work 
guaranteed. Write to: CREAM CITY 
SCALE COMPANY, 1608 West Claybourn 
Street, Milwaukee, Wisconsin. 9-M-60 





PESTICIDE RESIDUE TESTS and 
other Laboratory Services for the Dairy 
and Food Industries — Vitamin Assays — 
Toxicity Testing — Bacteriological Studies 
— Research and Development. HARRIS 
LABORATORIES, INC., 816 “‘P’’ Street, 
Lincoln 8, Nebraska. 9-M-60 





“WE REBUILD’ 
SANITARY VALVES 
TRUCK TANK VALVES 

HOMOGENIZER PISTONS 

PUMP PACKING SLEEVES 
PUMP SHAFTS 

BADGER VALVE REBUILDING CO. 
WITHEE, WIS. 
9-M-60 


SERVICES 


HUUD DISPENSERS and SEALING 
HEADS, new or used made by Basca Manu- 
facturing Co., for Econ-U-Seal hoeds or 
by Aluminum Co., of America for D. M. 
hoods or by Mid-West for Aluma Seal 
Hoods, State hood size. Write to: Box 205. 

9-M-60 








SALESBOOKS FOR MILK DISTRIBU- 
TORS—Send sample set and amount re- 
quired for prices and free steel ruler; 
CARBONIZED BACK books our specialty. 
Write CITY SALESBOOK COMPANY, 15 
Park Row, New York, New York. 9-M-60 





REPLACEMENT PARTS FOR ALL 
SODA FOUNTAINS and CARBONATORS 
Trade Discounts allowed 
Catalog $2.00 deposit. 
Replacement, Exchange or Repair 
24 hour service 
Guaranteed Satisfaction 
MACON FOUNTAIN SERVICE 
P.O. BOX 864M Macon, Georgia 

9-M-60 


CUST KEDUCTION — FLEET AND 
DELIVERY INQUIRIES INVITED. BR. P. 
BUWLERK ASDSUCIATES, INC, TRANS- 
PORTATION CONSULTANTS, 2380 HEMP- 





STEAD TURNPIKE, EAST MEADUW, 
LUNG ISLAND, NEW YURK, PEKSHING 
1-4027. 9-M-60 








DECALS 





TRUCK LETTERING “AND TRADE- 
MARK DECALS made for trucks and 
store advertising. Easily applied, economi- 
cal, in small or large needs. Write for 
catalog. MATHEWS COMPANY, 827 So. 
Harvey, Oak Park, Illinois. 9-M-60 

"TRUCK ‘SIGNS and DECALS — SAVE 
40%. Finest Plastic Vinyl; Made to order. 
Write: ACADEMY DECALS, 3324 Alta- 
mont Street, Cleveland 18, Ohio. 9-M-60 








MISCEL LANEOU Ss 


FOR SALE: 3 ‘oeieni Vermont CHEESE 


and Maple SYRUP. Write to: PLEASANT 
VALLEY DAIRIES, Johnson, Vermont. 
9-M-60 


NEW 12-OUNCE CREAMER. 
A new %-ounce paper cup for cream 
packaging has been developed by 
the Dixie Cup Division of American 
Can Company. 


It is intended to help dairymen 
increase their profit by selling small- 
er portions of cream or half-and- 
half. 

The small cream cups are filled 
by dairies and sold in bulk to many 
food establishments, hotels, hospi- 
tals and caterers. Many dairies use 
Dixie’s 1 DP machine for automatic 
filling and capping of the cups. 

Write No. 140c on Reader Service Card 





Or CON-QO-VEYor 


OVERHEAD CONVEYOR SYSTEMS | 
SIMPLE « RUGGED « FLEXIBLE 


Write No. 


Cut your moving costs 


e for ice cream baskets 
e for milk crates 


Le col meoit-tel-ial-l-lamet- tal 


Get the Facts 





140A on Reader Service Card 


ay 











MORE REFRIGERATION 


— per pound of weight 
—per dollar of cost 


"HUNTER Sm 


for multiple-drop operations 


HUNTER MANUFACTURING CO. 
30525 Aurora Rd. 
TRANSPORT HEATING AND REFRIGERATION 












“St 
af 
Es 


* Cleveland 39, Ohio 





Write No. 


140B on Reader Service Card 


140 American Milk Review 














Ca) 


Laboratory Balance 


THE “FW 55” Universal very 
high speed laboratory balance, dis- 
tributed by C. H. Stoelting Com- 


pany, combines a direct reading 
electro optical scale with an auto 
matic weight placing system oper- 





ated by two dials. The balance 
features a long optical scale of 10,200 
mg (10.2 gr.). Capacity is 200 gr. 
with a guaranteed accuracy of 1 mg 
and a reproducibility of 0.5 mg. 
Operation is simple. Dials, pan, and 
read out scales are located in the 
same line of vision, to elminate 
fatigue when the balance is used 
continuously. The instrument, by 
Mikrowa, is Swiss made. 
Write No. 141c on Reader Service Card 


Alkaline Cleaner for 
Dairy Plants 
AN ALKALINE cleaner for 


dairy and food processing has been 
added to the B-K products line of 
Pennsalt Chemicals. Called BK-FC, 
the product offers fast and safe 
cleaning of floors, walls, conveyors, 
and exterior surfaces of equipment. 


The new compound, available in 
90-lb. fibre drums, removes fats and 
oils; penetrates oil and grease films; 
conditions water; is completely sol- 
uble in use solutions; and rinses 
easily from surfaces. It is said to be 
particularly effective on such sur 
faces as marble, tile, terrazzo, brick 
and concrete. 

Write No. 141d on Reader Service Card 


Space-Saving Square 
Cottage Cheese Jar 
SQUARE COTTAGE CHEESE 


jars have been introduced’ by 
Owens-Illinois Glass Company. Be- 
cause of their shape, sixteen of the 
jars will fit in a space normally 
filled by nine round tubs. The pack- 
age, which holds sixteen ounces of 
cottage cheese has a 70mm con 





tinuous thread screw-top closure 
Other finishes are available on re 
quest. 


New jar reseals easily to maintain 
freshness of product and may be 
used for storing left-overs. It has 
a built-in stacker bottom, and a 
stippled surface. 

Write No. 14le on Reader Service Card 


LABOR RELATIONS 
(Continued from Page 119) 


bine two of the three jobs. The 
proper point of departure is the 


principle that an employer has the 
right to decide how many men he 
needs to perform the work unless 
he is restricted by law or by the 
collective bargaining contract. 


“Arbitrators have construed some 
collective bargaining contracts as 
prohibiting combination of posi- 
tions. Such contracts include a list 
of job classifications and job de- 


scriptions for every classification in 
some instances. These Arbitrators 
have reasoned that these provisions 
constitute an agreement to freeze 
allocation of job duties for the dura- 
tion of the contract. Other Arbitra- 
tors hold that a listing of job classi- 
fications and duties merely provides 
the basis for compensating workers 
and doesn’t impair management's 
right to rearrange the work. 


“Coming back to the central 
question this Arbitrator can find 
no limitation on the right to com- 
bine or eliminate one of the jobs.” 


PLANT CLINIC 
(Continued from Page 90) 


milk, concentrated milk, concen- 
trated skimmilk or nonfat dry milk. 
The mixture is heated at 145-160° 
F. and homogenized at 2500-3500 
pounds pressure at this tempera- 
ture. It is packaged directly from 
the homogenizer. 


REFERENCES 


(1) Dahlberg, A. C. A New Method of 
Manufacturing Cream Cheese of the 
Neufchatel Type. J. Dairy Sci. 10:106- 
116. 1927. 


(2) Johnson, P. E. and Olson, H. C. Okla. 
Agr. Expt. Sta., Tech. Bull. T-47. 1953. 


(3) Lundstedt, Erik. Manufacture of Qual- 
ity Cream Cheese. J. Dairy Sci. 37:243- 
245. 1954. 


(4) Malkames, J. P. Norman, G. H. and 
Joson, C. Hot Pack Cream-Type Cheese 
from Reconstituted Milk Ingredients. 
Milk Products J. 48, 6:36. 1957. 
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86c PER DAY RENTS ICS 
PORTABLE STORAGE PLANTS 
Temperature from 32° F. to -20° F. 

@ Fewer deliveries 
Increased Sales 
Eliminate dry-ice cost 
90% less novelty 
breakage 
Self defrosting. Delivered complete 
ready to use. Plug in for power. 


INTERNATIONAL COLD STORAGE 


products. 


DALARE 
ASSOCIATES 








WICHITA, KANSAS 


Keep Production Schedules Smooth _ 


FLAV-O-LAC FLAKES 


By using the Dairy Laboratories system of 
‘‘Numbered Blends” you’re insured complete success in 
every batch. Highest quality fresh culture every week keeps 
aroma, body and flavor uniform in all fermented milk 





Write for details in the Culture Booklet. 
THE DAIRY LABORATORIES 
Philadelphia 3, Pennsylvania 


Branches: New York + Washington, D.C. 
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vovew — SERVICE 


" This Section is Designed as a 
Special Service to the Purchasing 
Executives of Milk and Milk Products Plants 











... STATE 





ZONE 


' Additional data is yours for the asking on dairy 
equipment, materials, services or methods described 
or advertised in this issue of American Milk Review. 








1. Decide on which items you 3. Write in corresponding 
want more data. numbers on the card. 





De Not Use This Card after November 15, 1960 


2. Each Spotlight item, and each 4. Sign the card and mail. 
display ad has a number. No postage required. 


5. American MILK Review will have the manufacturer fill 
your request. 











September 1960 
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AMERICAN MILK REVIEW 


- a few minutes a month, spent with your personal copy 
will bring you... 
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Bill my company [] 


[] 1 Year $3.00 


Pan-American — 1 year $4. ["]}) 








.. Zone........ 
Zone 


Bill me [] 


. Up-to-date on cost-cutting, sales building ideas; 


. the latest engineering, transportation, law and labor rela- 
tions information. 


[] 2 Years $5.00 
(Foreign — 1 year $5. () 


- In brief — you'll always know what's going on in the 
fluid milk and milk products industries —if you... 


send me AMERICAN MILK REVIEW 


Yes for the period checked 


Check enclosed [] 





Company Address 
[] Send to my home address: 
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Company 
City 
Address 
City 


Mail this Postpaid Card Today! 
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> View of part of s Los 
Angeles creamery, showing 
some of the Tri-Clover Weld- © 
ing Fittings, Plug Valves, and 
Bevel Seat Fittings installed 
in this modern plant. : 











SAFEWAY STORES’ MODERN CREAMERY 
utilizes TRI-CLOVER WELDING FITTINGS and VALVES 


we Safeway Stores have long been known for 

modern self-service retailing and efficient 
operations. In keeping with these progressive 
methods, their modern creamery in Los An- 
geles, California, was carefully designed for 
“streamlined” processing. 

As part of its flow design, Safeway installed 
numerous butt welded stainless steel liquid 
lines where Tri-Clover ‘“‘TRI-WELD” welding 
fittings were used, together with Tri-Clover 
Plug Valves for directional control in this plant. 


IN CANADA: Brantford, Ontario 


EXPORT DEPT.: 8 So. Michigan Avenue Chicago, U.S.A. 


S-1 


Welding on these lines was done right on the 
job, with newly developed welding machines. 

This is another good example of the way in 
which Tri-Clover fittings and valves “‘keep 
pace” with modern processing methods that 
are being developed by the country’s leading 
dairy and food plants. Let our engineering de- 
partment help plan your next processing or 
“C-I-P” installation. 


See your nearest Tri-Clover Distributor. 
LADISH CO. 
Tni-Clouer Division 


Kenosha Wisconsin 


TRI-CLOVER 


SNS lM NEURITES SOME 
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WnsON WATCHMAN ICE-BANK COOLER 


Features Drop-in refrigeration 
unit. Sizes from 100 to 700 gal- 
fons. All 18-8 stainless steel or 
plasticized DuPont Dulux White. 


WILSON MILKGUARD 
DIRECT-EXPANSION COOLER 


Packaged or remote installation. Sizes from 
100 to 700 gallons. All stainless steel. 


BULK or CAN... 


There’s a dependable Wilson 
cooler to meet any producer need 


For those converting to bulk, Wilson offers both 
the ice-bank and direct-expansion types. If the pref- 
erence is still for can-type cooling, Wilson has im- 

mersion and front-opening units. 
Regardless of the type cooling system used, 
Wilson equipment will provide years of efficient, 
. trouble-free performance. Every cooler is backed 
by 30 years of experience manufacturing farm milk- 
| cooling equipment. See your nearby Wilson dealer 

4 or write for free descriptive literature. 





WILSON ZERO® SPRAY 
FRONT-OPENING COOLER 


Eliminates heavy lifting. Features Drop- 
In refrigeration unit. Four, six and 
eight 10-gallon-can capacities. 


W | | S 0 N WILSON IMMERSION CAN COOLER 
New, low price. Drop-in refrigeration unit. 


Five and seven 10-gallon-can capacities. 


ee mum pueapess Sisry peces 
ere rn eerenre ON REQUEST 


mice eticn Corporation standards 
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